
2024

PINOT NOIR

CASES: 

688
BOTTLED:

6/30/2025 
ALCOHOL:

14.9%

ELEVAGE: The fruit for this Pinot Noir is grown
at Hines Drum Canyon Vineyard, sourced from
Dijon and Heritage Clones. The grapes were 100%
destemmed and fermented with indigenous yeast in
concrete tanks, spending about 14 days on the
skins. The wine was aged in neutral wood with
free SO2 before bottling.

VINTAGE NOTES: The 2024 vintage is largely
characterized by the minuscule yields across the
entire appellation, cool, foggy conditions
during fruit set, and possible exhaustion from
the massive yields the year before. The quality
of the fruit, however, was exceptional, leading
to wines of incredible concentration and
balance.

TASTING/PAIRING NOTES:
This is a light and aromatic Pinot Noir that will
pair well with white meat and spicy or marinated
foods. Drink at cellar temperature or slightly
chilled.
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