
Winemaking process: 
Native yeast fermentation started in Korean
terra cotta “onggi” pots pied de cuve. Majority
destemmed and partial carbonic maceration.
Aged 10 months in 25% new French oak
barrels.

Farming practices: 
A single vineyard Pinot Noir from Luvi
Vineyard, planted in 2005 at 500 ft elevation
on windblown loess soil. Organic farming
practices, dry farmed and no tilling. Farmed,
picked and made by Romanian, Latino and
Korean immigrants. Clone 95 and Pommard. 

Tasting notes:
A wonderfully floral wine with aromas of lilacs
and daphne, mixing with blackberry and dark
chocolate notes. It is nicely balanced, with
flavors like dark raspberries and espresso
served with a lemon twist laid out on a
smooth texture. Lively acidity with silky
tannins.

Harvest Date: September 25, 2024

Production: 200 cases

Release date: May 2026

Previous vintage:
2022 Wine Enthusiast 93 pts

2024 Luvi Vineyard
Pinot Noir

AVA: Laurelwood District AVA
Alc: 13.2%
Composition: Pinot Noir 100%
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