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KEY ACCOLADES

91 POINTS Wine Spectator, v23

TASTING NOTES
This Pinot Noir opens with aromas of dark cherry and ripe raspberry, complemented by notes of baking spice and roasted 
cinnamon. The palate is juicy and fresh, with ripe red fruit flavors, soft tannins, and balanced acidity providing structure and lift. A 
long finish of warm baking spice adds depth and complexity.

PRODUCTION & TECHNICAL DATA     

SONOMA COAST
PINOT NOIR

2 0 2 4  D E C O Y L I M I T E D

VARIETAL COMPOSITION: 100% Pinot Noir

APPELLATION: Sonoma Coast

AGING & OAK: 18 months | 40% new French oak

INAUGURAL VINTAGE: 2018 ALCOHOL: 14.2% pH: 3.40 TA: 5.9 g/L

FORMATS AVAILABLE: 750 mL UPC: 669576 02078 4
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