
Abundant winter rainfall recharged vineyard soils and filled irrigation ponds, setting the stage for healthy vine 
growth. Budbreak arrived early, with warm March weather waking the vines and helping set a strong crop. Early 
summer brought steady warmth, but a sharp heat spike in July reduced yields and concentrated flavors in the 
remaining clusters. These extremes ultimately accelerated the season, leading to an early 
harvest that began at our Bearman Bend Vineyard on September 4 and concluded on 
September 25 at our Monument Tree Vineyard.

A warm vintage like 2024 often delivers generous fruit concentration, while the early 
harvest preserves freshness and bright acidity—and both are on full display in this lively 
Pinot Noir. Aromatics are layered with Anderson Valley’s signature dark cherry, redwood 
needles, and warm spice, with brambleberry and cola adding depth and complexity. On the 
palate, opulent black fruit is lifted by notes of black tea and cinnamon. Velvet-like tannins 
feel refined and seamless, carrying through to a long, lingering finish framed by vibrant 
acidity. A compelling Anderson Valley Pinot Noir to enjoy now, this wine has the balance 
and structure to continue to evolve in the years to come.

2024

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 
Conzelman Vineyard
Long Meadow Ranch 
Elswick Vineyard

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

A L C O H O L
13.7%

AV E R A G E  B R I X
23.6°

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, 28% new

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

R E L E A S E D AT E
May 2026


