
Fermentation 1-ton wood tank / 1-ton 
open top / 50% wood / 7% 
whole cluster / 3 days cold 
soak / 10-15 day ferment

Oak 43% new French oak / aged 16 
months

Alcohol 14.4%

pH 3.74

Vineyard Cohn

Clones 828, Masal

Orientation East/West

Trellising VSP

Soil Josephine Loam with iron-rich 
‘terra rossa’

TA 5.74 g/L

VINEYARD DETAILS

TECHNICAL DETAILS

One of the oldest Pinot vineyards in Sonoma County, Cohn is small but perfectly formed, tucked up near Healds-

burg o� West Side Road. Michael �rst worked with Cohn fruit in 2000, upon the recommendation of friend and 

mentor John Farrington.  John had worked with the vineyard during his time at Williams-Selyem and we’ve been 

lucky to have some Cohn in our cellar o� and on these past 15 years. Owner Joe Anderson and his team are kind 

enough to let us continue this relationship today. 

The soils at Cohn are very special. A mixture of Josephine loam, iron-rich clay-loam, quartz and cobblestones, 

they lend the wine a signi�cant mineral and spice component.

FERMENTATION HISTORY

FACTS OF NOTE

Nose: Aromas of oyster shell and �owers mixed 

with dried roses and stone.

Mouth: Full body, velvety tannins, super depth 

and focus with a chewy texture. 

TASTING NOTES

SINGLE VINEYARD WINES

The source for our first ever 
Pinot Noir

2015 COHN VINEYARD, PINOT NOIR

One of the oldest 
Pinot vineyards 

in the region 

7% whole
cluster

SOIL

Iron-rich 
'terra rossa'
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