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The 2025 growing season featured mild
temperatures and an extended ripening
period, allowing Pinot Noir grapes to
develop flavor and complexity. Despite
intermittent rainfall and a later harvest,
careful vineyard management preserved
fruit quality, resulting in a Pinot Noir with
vibrant red fruit character, supple tannins,
and an elegant, lingering finish.

Aged for 9 months in French oak barrels, % ﬁw

with a portion of new oak adding
pIRECT

complexity and spice while preserving

delicate fruit and silky texture.

Marin County

The Sonoma Coast is celebrated for its
cool-climate growing conditions, shaped
by refreshing Pacific Ocean breezes and
coastal fog. These influences encourage
slow, even ripening, producing wines with
vibrant acidity, expressive fruit character,
and refined elegance.
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