
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.

Fermented in stainless steel and concrete, then 
aged 17 months in 31% new French oak, the 2024 
Bootlegger’s Hill is powerful and opulent, with 
notes of blackberry pie and a hint of baking spice. 
The palate is full and concentrated, restrained, yet 
enticing throughout.

TASTING NOTES
AROMA Blackberry pie with a hint of spice.

PALATE Powerful and opulent, restrained and polished.

TECHNICAL DETAILS
FERMENTATION 40% stainless steel, 60% concrete; 3% whole cluster.

ÉLEVAGE 31% new French oak & 69% neutral oak for 17 months, then 
100% of the blend was aged for one month in stainless steel.

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

40% stainless
steel

60% 
concrete

Aged in 31% 
new French oak

AN EXTRAORDINARY NATURAL MASTERPIECE

2024 BOOTLEGGER’S HILL
PINOT NOIR
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