STRALA

VINEYARDS

VINEYARD: Richardson Ranch Vineyard
West Sonoma Coast AVA

HARVEST: Night harvest, cooler site for enhanced
maturity and freshness.

VINTFICATION: Heritage clones selected for classic Pinot
Noir expression. 25% whole cluster
fermentation in open-top tanks with
native yeast. 18 days on skins for optimal
color and structure. Gentle press and
barreled down post-fermentation

AGING & BOTTLING:  100% French oak, 40% new, for a
structured, elegant profile. 16 months,
racked to tank, then bottled unfined and
unfiltered for purity.

PROFILES: - Appearance: Deep, vibrant ruby color

- Aromas: Fresh cherry, savory notes,
hints of forest floor and spice from whole
clusters

- Palate: Bright cherry profile with a
savory edge, structured yet refined,
classic Sonoma Coast finesse

STYLE: A classic Sonoma Coast Pinot Noir, balancing
maturity, freshness, and structure from a cooler,
heritage-clone site. Suitable for both near-term enjoy-
ment and cellaring to develop complexity.
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