KOSTA BROWNE

2024 ONE SIXTEEN

One-Sixteen takes its name from the highway that
runs through the Russian River Valley. This vintage
draws from six sites across the valley, from Keefer
Ranch to Bootlegger’'s Hill, where evening fog off
the Pacific cools the warm days and keeps the
acidity bright.

Whole-cluster pressed and fermented mostly in
barrel, the 2024 One-Sixteen was aged for eleven
months in oak, then five more in stainless steel
before bottling.

Aromas of lemon zest and Gravenstein apple draw
you in, accented by flint and stone fruit creme
fraiche. Round and supple on the palate, with a

long, glossy finish.

pH ABYV Aged in 20%
3.41 13.5% new Fremeh oalk
SRP $90 707.823.7430

KOSTABROWNE.COM

TASTING NOTES

AROMA Lemon zest and Gravenstein apple, accented by flint and stone
fruit creme fraiche.

PALATE Supple, round, and balanced — glossy, with a long finish.

TECHNICAL DETAILS

FERMENTATION 85% barrel, 15% stainless steel; 100% whole cluster
direct press

ELEVAGE 20% new French oak & 80% neutral oak for 11 months, then
100% of the blend was aged for five months in stainless steel.

ALCOHOL 13.5% pH 3.41 TA5.8 g/L

VINEYARD DETAILS

VINEYARD Keefer Ranch, Bootlegger's Hill, Zio Tony, El Diablo, Lone
Oak, Charles Ranch

CLONES Robert Young, Montrachet, Wente, 548, 95, Hyde, Clone 4
SOIL Mainly Goldridge loam
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