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2023 GOLDENEYE 
ANDERSON VALLEY PINOT NOIR

Key Accolades

v22 92 Pts., James Suckling. 

Tasting Notes

Bright and alluring, this Pinot Noir opens with captivating aromas of 
fresh sage, pennyroyal, fennel, and a touch of pink peppercorn. On 
the palate, polished tannins and vibrant acidity frame juicy flavors of 
cranberry, blood orange, and acai berry, with subtle notes of 
sarsaparilla, pomegranate, and a delicate whisper of pink tea rose on 
the graceful, lingering finish.

Production & Technical Data SRP: $62

VARIETAL COMPOSITION
100% Pinot Noir

APPELLATION
Anderson Valley

AGING & OAK
16 months | 100% French oak | 47% new, 53% neutral

FERMENTATION
All small lot, open-top fermentations separated by pick day, block, 
and clone.

INAUGURAL VINTAGE 
1997

ALCOHOL
14.2%

pH
3.48

TA
5.8 g/L

FORMATS AVAILABLE
375 mL, 750 mL, 1.5L, 3L

UPC
669576 01952 8
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