1013

NAD

VARIETAL
100% Pinot Noir

COOPERAGE
14 months, 20% New

French oak

ALCOHOL
13.2%

PRODUCTION
3,026 Cases

SRP
$29

UPC
856442005628

GEHRICKE

Sonoma Coast — Pinot Noir
Sonoma, California

91

POINTS

“Earth)f aromas of cranberry. fried shiitake, cinnamon and purple
flowers lift the nose of this Pinot. The palate delivers rich tannin
and pithy orange peel acidity, with flavors of spiced cherry compote

and malty cocoa before a floral finish”

WINE ENTHUSIAST November 2025

Vintage Notes

The 2023 Sonoma Coast vintage saw a cool. wet winter that
delayed budbreak and extended the growing season. Mild
summer weather allowed for slow. even ripening, enhancing
flavor complexity and preserving acidity. Harvest yielded
smaller volumes of exceptional fruit. producing wines with

vibrant acidity, refined tannins, and remarkable purity.

Food Pairings

This wine pairs beautifully with herb-crusted roast chicken,
grilled salmon, or wild mushroom risotto. For a vegetarian option,
roasted beets with goat cheese or a hearty lentil stew highlight its

vibrant acidi@y and refined structure.
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