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The most profound contributing 
factor to the outstanding quality 

of our California Rosé and the 
integrity to its varietal, is the 

diversity of its sourcing. We have 
found great quality in 

fruit throughout Northern 
California, including a small 

island set in the heart 
of the Delta. 

CALIFORNIA

Inspired by creating varietally true Pinot Noir, we source 
from cool-coastal regions throughout California to craft a 

wine that is clean, effortless, and accessible.

Ryer Island, only 
accessible by Ferry, 

sees extreme diurnal 
shifts in temperature 

throughout the season. 
The combination of the 

lots, which are picked 
and pressed early in 

the season, providing 
bright acidity and 

vibrant fruit, producing 
a seamless, mouth-

watering Rosé.

• 100% Pinot Noir

• Long term sourcing 

from Ryer Island

• Picked at low brix

• Minimal intervention

• Indigenous yeast
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PINOT PHILOSOPHYPINOT PHILOSOPHY
We make 100% Pinot Noir. Every appellation has a 
specific set of needs in the vineyard – and in the winery 
– and expresses a distinctive sense of terroir once the 
grapes are in the bottle. Our winemaker begins 
shaping each wine while it’s still in the vineyard and 
vinifies each in small lots at our winery. Using minimal 
intervention and manipulation, we want the terroir to 
shine through and each bottle to reflect the true nature 
of Pinot Noir.

RYER ISLANDRYER ISLAND
Nestled amongst these inlet channels is Ryer Island, sitting at the 
confluence of the San Joaquin and Sacramento rivers. Just under 
12,000 acres, this island is home to several crops, including our the 
vineyards we source for our California Pinot Noir and our California 
Rosé. Harvesting the fruit is a test of endurance and timing, as it must 
be ferried across the channel.  The harvester drivers abandon the 
fruit on the ferry, so as not to exceed weight. Upon its arrival, it 
travels west to our home in the Russian River Valley. 

CALIFORNIACALIFORNIA

THE DELTATHE DELTA
Flowing into the Pacific Ocean, 
through San Pablo Bay, the Delta 
is a deep inlet channel of rivers, 
islands and estuaries. Formed by 
the raising of sea level following 
glaciation over 10,000 years ago, 
this geological phenomenon lead 
to the accumulation of Sacramento 
and San Joaquin River. The islands 
and sloughs are comprised of clay 
loam and alluvial fans and with 
40° shifts in temperature during 
the growing season.

WINEMAKING CRAFTWINEMAKING CRAFT
While impeccable fruit is key, we take great care in 
every step of the wine making process.  The fruit is 
picked overnight, and the juice is free-run. We gently 
pressed to stainless steel tanks where it is chilled and 
settled for 2-3 days. We ferment using only indigenous 
yeast, and the wine is bottled upon completion. 

WINEMAKER: Leslie Renaud
ASSISTANT WINEMAKER: Raemy Paterson
CONSULTING WINEMAKER: Keith Emerson
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