
2023 
C H A R D O N N AY

S O N O M A  C O A S T

COMPOSITION
100% Chardonnay

WINEMAKING
Gently pressed, cold-settled, partial 

indigenous yeast, full malolactic

AGING
12 months in 30% new French oak

PROFILE
Apple, pear, underripe pineapple, 

lemon, white flowers, chalk

2024 R O S É  O F 
P I N OT  N O I R
S O N O M A  C O A S T

COMPOSITION
100% Pinot Noir

WINEMAKING
100% free run with indigenous 

yeast fermentation

AGING
Stainless steel

PROFILE
Wild strawberry, cantaloupe, lemon, 

white nectarine, honeysuckle, salinity

2023  
P I N OT  N O I R
S O N O M A  C O A S T

COMPOSITION
100% Cabernet Sauvignon

WINEMAKING
Fermented in open-top fermenters with 

moderate temperatures until dry.  

AGING
18 months in 20% new French and 

American oak

PROFILE
Marionberry, Morello cherry, oregano, 

river rock, caramel, sandalwood

2023 C A B E R N E T 
S A U V I G N O N

N A PA  VA L L E Y

COMPOSITION
100% Cabernet Sauvignon

WINEMAKING
Lots were harvested and feremented 

separately, some extended maceration

AGING
18 months in 45% new French and 

American oak

PROFILE
Black cherry, mint chocolate, and plum 

licorice, smoked bacon, dried herbs 

2023 S A U V I G N O N
B L A N C

R U S S I A N  R I V E R  VA L L E Y

COMPOSITION
100% Sauvignon Blanc

WINEMAKING
Hand-picked, whole-cluster pressed, 

fermented with indigenous yeasts

AGING
Stainless Steel

PROFILE
D ’Anjou pear, honeydew melon, taffy, 
fresh squeezed lemon, jasmine, pomelo

92  
J A M E S  S U C K L I N G

93  
J A M E S  S U C K L I N G

92  
J A M E S  S U C K L I N G
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