
2019 GOLDENEYE
ANDERSON VALLEY PINOT NOIR

v18 93 Pts., Wine Enthusiast. v18 90 Pts., Wine Spectator. 
v18 91 Pts., James Suckling.

Key Accolades

Tasting Notes
Showcasing the rich diversity of the Anderson Valley, this 
exuberant wine displays fresh, enticing aromas of juicy 
raspberry, summer strawberry and red plum, as well as hints 
of bramble, black tea, anise, sweet saddle leather and a touch 
of salinity. On the palate, bright acidity and firm, chewy 
tannins converge to create a supple texture that accentuates 
the Bing cherry and blackberry pie flavors, with sophisticated 
notes of nutmeg, cardamom and savory umami emerging on 
the finish to create a sumptuous and cerebral drinking 
experience. 

SRP: $60
Production & Technical Data
Variety: 100% Pinot Noir UPC: 669576 01952 8

Appellation:  Anderson Valley Aging & Oak: 100% French oak
51% new, 20% once-filled, 29% neutral

Selection: We conduct monthly assessments of our 100+ different lots and 
rate each to begin formulating our ideal blend. After 10 months of tasting, 
we begin blending trials and select our favorite blend that represents the 
vintage and our style.

Inaugural Vintage: 1997 pH: 3.64          TA : 5.5 g/L

Formats Available: 375 mL, 
750 mL, 1.5L, 3L Alcohol: 14.2% Th
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