
2017 KOSTA BROWNE

SONOMA COAST PINOT NOIR

GAP’S CROWN VINEYARD

v16 93 Pts., Wine Spectator.
v15 90 Pts., Wine Spectator., v15 97 Pts., Vinous. v15 97 
Pts., James Suckling. v15 97 Pts., Jeb Dunnuck

Key Accolades

Tasting Notes

Nose: Juicy blueberry and raspberry jam layered with blood 
orange and hibiscus.

Mouth: Bold and structured with a generous mouthfeel.

SRP: $150

Production & Technical Data

Variety: 100% Pinot Noir Appellation:  Sonoma Coast

Vineyard Sourcing: Gap’s Crown Clones: 667, 115, Swan, 828, 114

Fermentation: 58% Stainless steel | 
19% Concrete | 10% Whole cluster

Aging: 35% New French Oak for 19 
months | 20% Concrete for 10 months 
| 13% Wood tank for 10 months

Inaugural Vintage: 2008 pH: 3.56          TA : 5.75 g/L

Format Available: 750 mL Alcohol: 14.1%


