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KEY ACCOLADES

94 POINTS Wine Enthusiast, v23

TASTING NOTES
NOSE: Expressive strawberry, raspberry, and cherry intertwine with violet and a hint of eucalyptus, with subtle notes of vanilla 
and baking spice.

MOUTH: Bing cherry, wild raspberry, and boysenberry shine with bright acidity, seamlessly layered with cinnamon and allspice. 
Earthy undertones of leather and bramble add depth, leading to a structured, lingering finish.

PRODUCTION & TECHNICAL DATA     

STA. RITA HILLS
PINOT NOIR

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

VARIETAL COMPOSITION: 100% Pinot Noir

APPELLATION: Sta. Rita Hills

ÉLEVAGE: 40% new French oak & 60% neutral oak for 16 months, 24% foudre for 16 months, then 100% of the blend was aged in stainless steel for 1 
month.

INAUGURAL VINTAGE: 2016 ALCOHOL: 14.1% pH: 3.63 TA: 5.5 g/L

FORMATS AVAILABLE: 750 mL UPC: 669576 08002 3 


	Slide Number 129

