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While always fresh and food 
friendly, we strive to make a 

Rosé that is also complex, 
intended to be enjoyed all 

year. Lean and pure of fruit 
with brilliant high tone 

that highlight the 
expressive varietal.

SONOMA COAST

In an effort to produce a wine that pays honorable 
tribute to the esteemed AVA, this blend includes several 

of the vineyards that have shown as standouts within 
the vast and rugged Sonoma Coast.

Cool, dry and long 
growing seasons in 

this maritime climate 
are essential, yielding 

wines of balance and 
complexity. Each lot 
is picked at its ideal 

ripeness to maximize 
the flavors of our Pinot 

Noir, and the 
subsequent Rosé 
also takes on the 
distinct bouquet 

and palate.

• 100% Pinot Noir

• Long term sourcing 

from the Sonoma Coast

• Picked at low brix

• 100% Free-run

• 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.

SONOMA COASTSONOMA COAST
Spanning the Pacific Ocean from the San Pablo Bay to the 
northern border of Sonoma County, the Sonoma Coast offers a 
broad range of microclimates. Heavier rainfall than the inland 
valleys, and dry periods and temperate summers are hallmark to 
this maritime climate. From the cool diurnal shifts in the south, 
to higher elevations in the North, there is a striking contrast to 
the concentration and complexity of fruit and high acidity.

APPELLATIONAPPELLATION

SONOMA COASTSONOMA COAST
Close proximity to the coast 
with drastic diurnal shifts 
throughout the day, and 
diverse variety of soils

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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