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KEY ACCOLADES

NEW VINTAGE

TASTING NOTES
NOSE: A vibrant interplay of fresh cranberry, strawberry, and black cherry, accented by subtle spice and natural 
herbaceousness.

MOUTH: Focused and linear, with refined tannins and subtle acidity, revealing cinnamon and dark red fruit through a long, 
structured finish.

PRODUCTION & TECHNICAL DATA     

WILLAMETTE VALLEY
PINOT NOIR

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

VARIETAL COMPOSITION: 100% Pinot Noir

APPELLATION: Willamette Valley

ÉLEVAGE: 25% new French oak for 14 months, then 100% of the blend was aged in stainless steel for 2 months

INAUGURAL VINTAGE: 2021 ALCOHOL: 13.5% pH: 3.68 TA: 5.4 g/L

FORMATS AVAILABLE: 750 mL UPC: 669576 08552 3 
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