— HALF BOTTLES —

THE WINE

From the southerly reaches of the Petaluma Gap to the mountainous terrain that borders the Pacific
Ocean, and the inland hills with low laying fog, the Sonoma Coast is one of the most ideal growing

regions for Chardonnay and Pinot Noir in the world.

Morning fog that often hangs on long into the day before giving way to warm direct sun, gives the vines
and fruit an extended growing season to optimize its terroir. This results in distinctive, racy acidity and
ripe fruit, with finished wine that is ideal for food and aging.

Taking pride in the myriad of profiles of fruit that develop from the cool climate and elevation, we often
think of the Sonoma Coast as the most varied and vintage driven of all.

SONOMA COAST CHARDONNAY
92 PTS JAMES SUCKLING

UPC: 7-29722-00173-6
SCC: 1272972200173 1

SONOMA COAST PINOT NOIR
93 PTS JAMES SUCKLING

UPC: 7-29722-001 | 9-4
SCC: 12729722001 199
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