KOSTA BROWNE

2024 L DIABLO
CHARDONNAY

LOW YIELDS WITH INTENSE FLAVOR

El Diablo sits on a hillside at the eastern edge of
the Russian River Valley, 500 feet up, where foggy
mornings give way to warm afternoons and the
fruit ripens early — one of the first picks of the
vintage. The vines are planted unusually close,
made to compete for water and nutrients, which
drops the yields and concentrates what's left.

Whole-cluster pressed and barrel-fermented, the
2024 El Diablo was aged 12 months in 18% new
French oak, then six months in stainless steel
before bottling. Baking spice, honeysuckle, and
beeswax lead into a palate that's crisp and rich at
once, with a long, zesty finish.

SRP $220 707.823.7430

KOSTABROWNE.COM

100% whole cluster 32% new TA
direct press French oak 5.08
TASTING NOTES

AROMA Stunning and delicate. Notes of green apple,
honeycomb, crushed walnuts and baking spices.

PALATE Glossy and creamy rich palate with a long finish.
Creme Brulé with a hint of lemon meringue.

TECHNICAL DETAILS

FERMENTATION 100% barrel; 100% whole cluster direct
press

ELEVAGE 18% new French oak & 82% neutral oak for 12
months, then 100% of the blend was aged for six months
in stainless steel.

ALCOHOL 13.8% pH 3.44 TA 4.97 g/L

VINEYARD DETAILS
VINEYARD El Diablo, Russian River Valley AVA

CLONES Montrachet, Wente
SOIL Spreckels Loam
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