
		  2025 PINOT NOIR			 
SONOMA COUNTY

WHAT YOU’LL EXPERIENCE
Inviting and expressive, this Pinot Noir opens with 
aromas of vanilla, cherry cola, and fresh cranberry. On 
the palate, vibrant flavors of cherry candy and brambly 
red fruit unfold alongside layers of baking spice and rich 
fruit compote. Silky tannins and balanced acidity carry 
the wine to a smooth, lingering finish that is both bright 
and elegantly textured.

WHAT TO SERVE
This wine is a great match for a variety of food pair-
ings like herb-roasted chicken, wild mushroom risotto, 
grilled salmon, or duck with cherry compote. It pairs 
beautifully with dishes featuring baking spices, earthy 
mushrooms, or roasted root vegetables. This expressive 
Pinot Noir is equally enjoyable on its own as a refined 
evening pour or shared around the table with good 
company.

APPELLATION:	 Sonoma County, California

VARIETAL: 	 Pinot Noir			 
						    
HARVESTED: 	 September 2025

BOTTLE DATE: 	 February 2026

PRODUCTION: 	 988 Cases

ALCOHOL:	 13.5%
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