ge

)

SONOMA COAST
2022 CATTLEYA PINOT NOIR

A Sophisticated Pinot Noir that Playfully teases the palate.

THE APPELLATION
. . 2022

Beyond the unquestlonable allure and beauty of Sonoma

County lies an amazing number of microclimates, soil

conditions and distinct geographies conducive to growing and

making wonderful wines. The incredible diversity has resulted

in over sixteen sub regions in Sonoma county alone, one of

which being the Sonoma Coast. This Pinot Noir is born from ?“%

coastal vineyards resting at over 1,000 feet elevation, Sunchase &

and Nightwing, with an incredibly diverse selection of clones: S

115, 667, 777, Mt Eden and Swan. PINOT NOIR E
SONOMA COAST 4

THE CRAFT

Carefully hand harvested in the early morning hours of THE TASTE

August 24th and September 6th, the immaculate clusters for

this Sonoma Coast Pinot Noir arrived to the winery in the Truly a product of the rugged Sonoma Coast, this Pinot

cool pre-dawn air for hand sorting. Fully de-stemmed fruit Noir's brooding deep ruby profile offers up rich and

was fermented witht 100% indigenous yeast in open top complex aromas of spiced plum, sweetheart cherries and

stainless steel, with twice daily punchdowns extracting bright raspberries with fresh notes of sandalwood and dried

remarkable color, tannins and flavor. Upon completion, the lavender. Laser focused at first, the broad and expansive

wine was transfered to 60% new French oak barrels where structure soon coats the palate with lucious flavors of

malolactic fermentation took place, prior to fifteen months of bramly dark berries, baking spices, toasted vanilla and a

slumber in the celler. Bottling of this unfined and unfiltered subtle note of blood orange. The mouthfeel finishes with

Pinot Noir took place February 2nd 2024. approachable tannins and a coastal driven acidity.

THE FIGURES

Cases produced: 245 (9L equivalent) | Alc: 14.3% | RS: 0.54 /L. | pH: 3.47 | TA: 6.0 g/L.| SRP: $65




