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P I N O T N O I R
RUSSIAN RIVER VALLEYRUSSIAN RIVER VALLEY

2020

V I N E YA R D S
Our Reserve Russian River Valley Pinot Noir is the embodiment Our Reserve Russian River Valley Pinot Noir is the embodiment 
of all of our favorite characteristics from one of the most of all of our favorite characteristics from one of the most 
acclaimed Pinot Noir growing regions in the state. Notes of acclaimed Pinot Noir growing regions in the state. Notes of 
juicy red fruit accompanied by hints of baking spices make this a juicy red fruit accompanied by hints of baking spices make this a 
hallmark Russian River Pinot Noir.hallmark Russian River Pinot Noir.

V I N TAG E
Although we were met with several hurdles, from historic firesAlthough we were met with several hurdles, from historic fires
to a global pandemic, we will forever recall the vintage to beto a global pandemic, we will forever recall the vintage to be
one of resilience, perseverance, and unity. Shifts in temperatureone of resilience, perseverance, and unity. Shifts in temperature
throughout the season resulted in shorter hangtime and lowerthroughout the season resulted in shorter hangtime and lower
yields, but the fruit retained bright acidity, resulting in livelyyields, but the fruit retained bright acidity, resulting in lively
wines. Our diligence in testing, coupled with a dedicated teamwines. Our diligence in testing, coupled with a dedicated team
proved key to navigating 2020. While quantity may be a bitproved key to navigating 2020. While quantity may be a bit
lessened, quality will not.lessened, quality will not.

C O M P O S I T I O N
100% Pinot Noir100% Pinot Noir

W I N E M A K I N G
•• Hand picked and gently destemmed into open top fermenters Hand picked and gently destemmed into open top fermenters
• Cold soaked and saigneed to concentrate flavor and aromatics• Cold soaked and saigneed to concentrate flavor and aromatics
• Average of 8-12 days fermenting at moderate temperatures• Average of 8-12 days fermenting at moderate temperatures
• 12 months, 40% new French oak barrels.• 12 months, 40% new French oak barrels.

TA S T I N G  N O T E S
Embodies classic Russian River Valley style offering vibrant Embodies classic Russian River Valley style offering vibrant 
acidity with ripe cherry juice, raspberry coulis, and toasted acidity with ripe cherry juice, raspberry coulis, and toasted 
cherry bark, with subtle notes of brown sugar, cedar, and soft, cherry bark, with subtle notes of brown sugar, cedar, and soft, 
silky tannins. silky tannins. 

PA I R I N G  S U G G E S T I O N
Fresh, balanced and bight. Pairs well with roast duck and crispy Fresh, balanced and bight. Pairs well with roast duck and crispy 
roasted potatoes.roasted potatoes.

Alcohol:13.6% | Brix: 24.3° | pH: 3.62 | Total Acidity: 5.9 g/L
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