
Description:
This engaging Pinot Noir presents an appealing nose with clear notes of
vanilla and juicy, ripe cherry. The palate is balanced and smooth, featuring
a vibrant, fresh lift from its lively acidity. Subtle spice notes complement
the fruit, adding a layer of complexity to its well-rounded, elegant profile.
It's a wine that balances richness with freshness, offering a satisfying and
approachable tasting experience that highlights the best of the varietal.

2022 Santino’s Vineyard Pinot Noir

Appellation:
Russian River Valley, Eastern Hills Neighborhood

Unique Qualities of Vineyard/Location: 
Following the western edge of the Mayacamas range, this
northernmost neighborhood has the least fog influence. Soils may be
the most diverse within the Valley and are both volcanic and
sedimentary. The western facing vineyards along the hills are exposed
to warm afternoon temperatures and grapes tend to ripen earlier.

Farming Technique & Maintenance:
Vertical, cordon spur trained

Fermentation Details:
After the 5-7 days of cold soak the wine is inoculated. 
Then the wine goes through primary fermentation. Once 
the wine goes through fermentation in tank, we press it off 
and it gets moved to French oak barrels. Then the aging 
process begins. 

Harvest Date:
Cold soak:                                    
Aging Process:                           
Secondary Fermentation:     
Bottling Date:                            
Oak program:                            
New oak %:       
Case Production:                    

9/6/2021
5-7 Days 
14-16 Months
Yes
5/16/23
French Oak
33%
275

2022


