
2023
CHARDONNAY

C O M P O S I T I O N
100% Chardonnay

A P P E L L AT I O N
Sonoma Coast

W I N E M A K I N G
Gently pressed, cold-settled, 

partial indigenous yeast, 
full malolactic

A G I N G
12 months in 30% new 

French oak

P R O F I L E
Apple, underripe pear, tart 
lemon custard, golden kiwi, 

almond, freesia

2023
ROSÉ OF 

PINOT NOIR

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

A P P E L L AT I O N
Monterey County
Sonoma County

W I N E M A K I N G
100% free run with 

indigenous yeast 
fermentation

A G I N G
Stainless steel

P R O F I L E
Wild strawberry, cantaloupe, 

lemon, white nectarine, 
honeysuckle, salinity

2022
PINOT NOIR

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

A P P E L L AT I O N
Sonoma County  

Monterey  County 

W I N E M A K I N G
Fermented in small open-

top fermenters with 
gentle punch downs

A G I N G
12 months in 33% new 

French oak

P R O F I L E
Fresh raspberry, plum, candied 

violets, hibiscus, earth, sassafras 
and vanilla

2022
CABERNET 

SAUVIGNON

C O M P O S I T I O N
100% Cabernet Sauvignon

A P P E L L AT I O N
Sonoma County 

W I N E M A K I N G
4 day cold soak; 15 days 

open-top; extended 
maceration

A G I N G
16 months in 40% new 

French oak

P R O F I L E
Currant, blackberry, bramble, 
wet stone, earth and vanilla
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2023
SAUVIGNON

BLANC

C O M P O S I T I O N
100% Sauvignon Blanc

A P P E L L AT I O N
Russian River Valley

W I N E M A K I N G
Whole cluster pressed

indigenous yeast 
fermentation

A G I N G
Stainless steel

P R O F I L E
Lemon, lime, green apple 

skins,passionfruit, minerality
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