KOSTA BROWNE

2024 BOOT EGGERS |
PINOTNOR

AN EXTRAORDINARY NATURAL MASTERPIECE

Bootlegger's Hill sits at 750 feet on the western edge
of the Russian River Valley, above the fog line that
settles over the valley floor. Once an apple orchard,

it was planted in 2009 on ancient seabed soil. TASTING NOTES
AROMA Blackberry pie with a hint of spice.
Fermented in stainless steel and concrete, then PALATE Powerful and opulent, restrained and polished.

aged 17 months in 31% new French oak, the 2024
Bootlegger's Hill is powerful and opulent, with TECHNICAL DETAILS

notes Of blackberry p|e and a h|nt of bak|ng Sp|cel FERMENTATION 40% stainless Steel, 60% concrete; 3% whole cluster.

The palate is full and concentrated, restrained, yet ELEVAGE 31% new French oak & 69% neutral oak for 17 months, then
100% of the blend was aged for one month in stainless steel.

enticing throughout.
ALCOHOL 14.2% pH 3.58 TA 5.6 g/L

VINEYARD DETAILS

VINEYARD Bootlegger's Hill, Russian River Valley AVA
CLONES 115, 667, 23, Pommard
SOIL Goldridge fine sandy loam

40T stainless e0% Aged in 31%
steel conerete new Fremeh oak

SRP $220 707.823.7430 KOSTABROWNE.COM KB@KOSTABROWNE.COM



