2021 KOSTA BROWNE
SONOMA COAST PINOT NOIR

Key Accolades

v20 94 Pts., James Suckling. v20 93 Pts., Wine Spectator. v20
93 Pts., Jeb Dunnuck.

Tasting Notes

NOSE: A compilation of ripe, red and blue fruit ignites the
senses with slight undertones of forest rain.

MOUTH: Soft and smooth on the palate with pure electric dark
berry flavors and deep, unified tannins add volume to a refined
finish.

Production & Technical Data SRP: $115

VARIETAL COMPOSITION
100% Pinot Noir

APPELLATION
Sonoma Coast

ELEVAGE

38% new French oak for 15
months, 11% wood cask for 15
months, 1% new Austrian oak for

VINEYARDS

Treehouse, Thorn Ridge, Gap's
Crown, Marshall Ranch, Pratt,
Balletto, Mardikian, Winner's Circle

15 months

FERMENTATION CLONES

81% stainless steel, 11% wood, 8%  2A, 15, 23, 115, Swan, Calera,
concrete, 1% whole cluster Pommard, 113, 114, 115, 828
INAUGURAL VINTAGE ALCOHOL pH TA

2003 14.1% 3.62 5.6 g/L
FORMATS AVAILABLE UPC

375 mL, 750 mL 669576 08042 9
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