
Keefer Ranch sits in the coolest corner of the 
Russian River Valley: steady winds, fog that holds 
past midmorning, fruit that ripens late and keeps its 
acidity. Marcy Keefer planted the vineyard in 1996, 
and it’s been part of our portfolio since 2005.

Made up of five clones and fermented across 
stainless steel, concrete, and oak, the 2024 Keefer 
Ranch Pinot Noir aged 15 months in 37% new 
French oak, then spent a final month in stainless 
steel before going to bottle.

Dark red fruit, elderberry, and baked almond lead 
into a silky palate, concentrated yet light, with 
volume that holds through the finish.

TASTING NOTES
AROMA Dark red fruit, elderberry, and baked almond.

PALATE Supple and silky, rich but lean, with real volume through the 
finish.

TECHNICAL DETAILS
FERMENTATION 20% stainless steel, 40% concrete, 40% oak

ÉLEVAGE 37% new French oak & 63% neutral oak for 15 months, then 
100% of the blend was aged for one month in stainless steel.

ALCOHOL 14.3%   pH 3.54   TA 5.78 g/L

VINEYARD DETAILS
VINEYARD Keefer Ranch, Russian River Valley AVA

CLONES Pommard, 115, 777, 2A, 828

SOIL Goldridge Fine Sandy Loam

A CANDY STORE OF CLONES IN THE COOLEST PART OF THE REGION 

2024 KEEFER RANCH
PINOT NOIR

Aged in 37% 
new French oak

40% 
oak

20% stainless
steel
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