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Pinot Noir Blanc
ESTATE VINEYARD

 r u s s i a n  r i v e r  v a l l e y

VINTAGE 2025

IN THE VINEYARD

Located in the western hills of the Russian River Valley, our
estate benefits from a cool Sonoma County climate shaped by
evening fog from the Pacific, which tempers warm summer
days. In these conditions, Pinot Blanc—a clone of Pinot Noir—
thrives. As a late-ripening grape, it develops notes of pear,
green apple, and apricot, along with a subtle stone-fruit
minerality that carries through to a clean, crisp finish.

TASTING NOTES 

Our 2025 Pinot Noir Blanc captivates on the nose with bright
aromas of citrus, zesty lemon peel, and lively lime, accented
by a hint of delicate orange blossom. Energetic and
expressive on the palate, notes of ripe stone fruit and juicy
orange are lifted by a splash of tangy pink grapefruit. This
wine is harmoniously structured and refreshing, finishing with
a polished, elegant minerality.

CONVERSATIONS WITH THE WINEMAKER

The Pinot Noir grapes were carefully hand-harvested in the
cool morning hours of August 25 from the estate, ensuring
optimal freshness and balance at the moment of picking.
Immediately after harvest, the fruit was gently whole-cluster
pressed, allowing the juice to be extracted without any skin
contact. This delicate approach preserves the wine’s pale hue
while highlighting its purity and finesse. Fermented at cool
temperatures to retain its vibrant aromatics, the result is a
light, crisp, and elegant white wine.

TECHNICAL NOTES

APPELLATION: Russian River Valley,
Sonoma County

ALCOHOL: 13.5%

PH: 3.30

TA: 5.7 g/L

HARVEST DATE: August 25, 2025

CASES PRODUCED: 80
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