
2021 KOSTA BROWNE
ANDERSON VALLEY PINOT NOIR

Key Accolades
v20 95 Pts., The Tasting Panel. v20 93 Pts., Wine 
Enthusiast. 

Tasting Notes

SRP: $100-125

Production & Technical Data

Variety: 100% Pinot Noir UPC: 669576 08032 0 

Appellation:  
Anderson Valley

Vineyards: Cerise, Knez, Demuth, Gowan 
Creek

Clones: 2A, Swan, Calera, 23, 
37, 38, 97, 828

Fermentation: 67% stainless steel, 18% 
concrete, 15% wood

Élevage: 38% new French oak for 13 months, 34% wood cask for 13 months

Inaugural Vintage: 2018 pH: 3.69          TA : 5.42 g/L

Format Available: 750 mL Alcohol: 13.5%

NOSE: Wild blackberry with hints of herbaceous rusticity and 
subtle oak.

MOUTH: A powerful punch of dark cherry, blueberry, violet, 
and
cranberry fruit notes with a rich and gorgeous texture.
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