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BORN OF THE

2016 Pinot Noir

Petaluma Gap

Experience the blend of art and science that makes our single vineyard wines outstanding in our
Appellation series, where we play with quality grapes and consciously craft the wine to highlight
the natural attributes of the grape as expressed in a particular geography.

Our winemakers crafted the 2016 Petaluma Gap Pinot Noir with the same attention to natural
grape characteristics as our single vineyard wines. This wine features aromas and flavors of cola,
nutmeg, vanilla and dark cherry. The extended barrel time allows the delicate Pinot Noir tannins to
meld with the traditional tannic structure of the French cooperage to create a delicious and
complex final wine.

Technical Notes

Appellation: Petaluma Gap

Vintage: 2016

Varietal: 100% Pinot Noir

Clones: 115

Cooperage: Blend of Premium French Oak Barrels
Alcohol: 11.7%

pH: 3.3

TA: 6.8 g/L

Amount produced: 130 cases

About the Appellation
The namesake opening in the coastal ridge 25

miles north of San Francisco makes the “wind to
wine” conditions of Petaluma Gap. For Pinot
Noir, the heavy morning fog and wind in the afternoon delays ripening to create a velvety texture
similar to Burgundy.

PRODUCT OF CALIFORNIA ALC. 11.7% BY VOL.

About the Winery

We believe in the collective wisdom of winemakers, scientists, and creatives who hold that
exceptional wine is born from both curiosity and tradition. Guided by a passion for exploration, we
push the boundaries of what wine can be, merging art and science in every bottle. We are
committed to crafting wine that tastes extraordinary and honors the land and people behind it. We
embrace experimentation, allowing our curiosity to fuel our growth in every stage of winemaking.
Through every bottle, we hope to inspire a journey of discovery, shared moments, and meaningful
connection.




