
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 �nally 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 exempli�es 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 re�ects a challenging yet rewarding season, 
delivering a wine of exceptional �avor and �nesse. Perfect for enjoyment now, it will also 
continue to evolve gracefully with time.
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VINEYARDS

Bearman Bend Vineyard  
Monument Tree Vineyard
Long Meadow Ranch

HARVEST DATES

September 29–October 12, 
2023

ALCOHOL

14.2%

AVERAGE BRIX

24.5°

BARREL AGING 
10 months in barrel 
6 months on primary lees

BARRELS

100% French oak, 24% new

WHOLE CLUSTER

4%

RELEASE DATE

April 2025

Column 2

Body Text 
Hang LineLeft Margin Right Margin

Distance of bottle 
from right edge 
of page

Bottle Size 
Reference


