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a Sonoma Coast Pinot Noir
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WINEMAKING NOTES

GAP'S CROWN VINEYARD

APPELLATION:

Sonoma Coast Pinot Noir
Sonoma Coast

FERMENTATION:

Perched on the western face of Sonoma Mountain, this estate Open Top Fermentation
property gets maximum exposure to the Petaluma Gap’s whipping FERMENTATION LENGTH:
winds and fog, making Gap’s Crown the coldest property in our 6 Days
portfolio. In this pinot noir haven, the fruit is subject to the Pacific WHOLE CLUSTER:
Ocean’s bold marine layer and builds strength while basking in the 28%
warm but short afternoons. With vines specifically planted to BARREL AGING:
withstand the morning fog and powerful winds, our Gap’s Crown 15 Months
Pinot is rich and boisterous. One of our best candidates for BARREL COMPOSITION:
long-term cellaring, this pinot is full of savory notes that converge 100% French Oak, 51% New
into mouthwatering black cherry, Earl Grey tea, and gingerbread. TOTAL ACIDITY (TA):
We are infatuated. 6.7 g/L
PH:
347
ALCOHOL CONTENT:
We believe in stewardship of the land, the vineyards, and the people. We are 14.1%
for real connections, real history, real wines; experiences you will never forget. PRODUCTION:
We welcome you to our home, the Adobe, for an historic tasting in Sonoma. 743 Cases
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