
A dynamic 2024 vintage brought an early harvest and concentrated wines to Anderson Valley. Abundant winter 
rainfall replenished vineyard soils and filled irrigation ponds, laying the groundwork for healthy early growth. 
Warm March weather brought an early budbreak and strong fruit set, while consistent warmth through spring 
and early summer steadily advanced the season. A sharp heat spike in July produced smaller yields with greater 
flavor intensity, accelerating ripening while retaining the freshness and structure that define Bearman Bend 
Vineyard. Harvest commenced at this site on September 4 and continued over three weeks, with each block 
picked at optimal maturity.

2024

B  E  A R M  A N  B  E N D  V I N E  Y A R D

P I N O T  N O I R

V I N E YA R D   
Bearman Bend Vineyard

B A R R E L S
100% French oak, 32% new

W H O L E  C L U S T E R
11%

R E L E A S E  D A T E
April 2026

H A R V E S T  D A T E S
September 4–25, 2024

A L C O H O L
13.8%

A V E R A G E  B R I X
23.8°

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

Bearman Bend 
Vineyard

This single-vineyard bottling is crafted from heritage Pinot Noir selections—Mt. Eden, Calera, 
and a unique massale selection—each contributing depth and nuance to the final blend. Classic 
Anderson Valley Pinot Noir aromatics of black cherry and cola take front stage on the nose with 
subtle hints of black tea, Mission fig, and plum adding further complexity. On the palate, stone 
fruit and boysenberry unfold alongside notes of baking spice. Fine-grained tannins and bright 
acidity give the wine structure and lift, carrying it through a long, juicy finish.




