
The 2023 vintage in Anderson Valley was a testament to the power of patience, marked by an extended 
ripening period and ideal conditions that led to exceptional quality. After a cold, wet winter and persistent 
atmospheric rivers delayed bud break, the season remained cool through spring and early summer. 
Summer warmth finally arrived in July, gradually ripening the fruit while preserving its freshness and 
acidity. Despite a late-season rain, warm, sunny intervals provided the perfect conditions to 
harvest vibrant, balanced grapes.

The 2023 Anderson Valley Pinot Noir exemplifies the unique character of the region, 
o�ering aromas of violets, cherry and wild strawberry, underscored by hints of cedar and
warm soil. On the palate, it features structured tannins, bright acidity, and a polished
mid-palate. The wine’s complexity shines through, revealing a beautiful balance between
freshness and depth. The 2023 vintage reflects a challenging yet rewarding season,
delivering a wine of exceptional flavor and finesse. Perfect for enjoyment now, it will also
continue to evolve gracefully with time.

2023

A N D E R S O N  V A L L E Y

P I N O T  N O I R

V I N E YA R D S
Bearman Bend Vineyard  
Monument Tree Vineyard
Long Meadow Ranch

H A R V E S T  D AT E S
September 29–October 12, 
2023

A L C O H O L
14.2%

AV E R A G E  B R I X
24.5°

B A R R E L  A G I N G  
10 months in barrel 
6 months on primary lees

B A R R E L S
100% French oak, 24% new

W H O L E  C L U S T E R
4%

R E L E A S E  D AT E
April 2025
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