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KEY ACCOLADES

97 POINTS Wine Enthusiast, v23

95 POINTS Jeb Dunnuck, v23

TASTING NOTES
AROMA Enticing on the nose with potpourri, black cherries, toast, cocoa, clay pot and bacon.

PALATE An elegant and sleek textured wine. Glides effortlessly with refreshing acidity and flavors of wet rock, blackberry 
crumble and savory finish.

PRODUCTION & TECHNICAL DATA     

GAP’S CROWNE
PINOT NOIR

2 0 2 3  K O S TA B R O W N E

VARIETAL COMPOSITION: 100% Pinot Noir

APPELLATION: Sonoma Coast

ÉLEVAGE: 46% new French oak for 16 months, then 100% of the blend was aged for 1 month in stainless steel.

INAUGURAL VINTAGE: 2008 ALCOHOL: 14.3% pH: 3.68 TA: 5.3 g/L

FORMATS AVAILABLE: 750 mL UPC: 669576 07042 0
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