
THE VINEYARD 
A true Sonoma Coast gem, the Gold Rock Vineyard is situated beauti-
fully atop an interior ridge overlooking the Pacific Ocean only five miles 
in the distance and 550ft below. The perfectly manicured rows of this 
site regularly brave the extreme coastal influences of wind and chilly sea 
air, while the higher elevation above the fog line allows for ideal sun 
exposure and ultimately, optimal ripening conditions for world-class 
Pinot Noir. This wine is a beautiful blend of clones 777 and 115.                                                                           

THE CRAFT 
Carefully hand harvested in the early morning hours of October 6th 
& 7th, the immaculate clusters for this Sonoma Coast Pinot Noir 
arrived to our winery in the cool, pre-dawn air for hand sorting. 
Fully de-stemmed fruit was fermented with 100% indigenous yeast 
in open top stainless steel tanks. Twice daily punch downs extracted 
remarkable color, tannins and flavor during a ten day cold soak. Upon 
completion, the wine was transferred to 80% new French oak barrels 
where malolactic fermentation took place prior to 16 months of slum-
ber in the cellar. Bottling of this unfined and unfiltered Pinot Noir 
took place February 11th, 2025.

THE TASTE  
Pure luxury from the first glance, this Pinot Noir features a deep 
crimson core framed by a vivid fuchsia rim. Aromas of soft red roses, 
ripe raspberries, savory coastal herbs and cool morning ocean breeze 
rises from the glass. On the palate, the wine is indulgent and layered, 
offering supple red fruit, violets and a whisper of spice. Silky, refined 
tannins with vibrant acidity provide a graceful structure, culminating 
in a long, sophisticated finish. 

THE MEANING BEHIND THE NAME 
The goddess is the epitome of all that is feminine. The meeting with 
the goddess is the final test of the talent of the hero to win the boon 
of love. This is seen as the ultimate adventure and is represented by 
the marriage of the hero to the goddess. Here we taste femininity and 
masculinity converge in this singular wine.

Aging | 16 Months, 80% New French Oak

Alc: | 14.2%

Case Production | 117

SRP | $125
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