
FARMED BY THE GIUSTI FAMILY SINCE THE 1870S

2024 GIUSTI RANCH
PINOT NOIR

42% new
French oak

75% stainless
steel

TA
5.75

Giusti Ranch is the warm exception in a cool valley. 
The Giusti family has farmed this land since the 
1870s. It sits in one of the warmer pockets of the 
Russian River Valley, planted on Josephine loam 
rather than the sand under most of the region, and 
its fruit ripens early and full — often among the 
first we pick. The cold Russian River Valley nights 
hold the acidity in place, so the ripe fruit arrives 
opulent but never heavy.

The 2024 Giusti Ranch Pinot Noir was fermented in 
stainless steel and concrete, then aged 17 months 
in 42% new French oak, long enough to round the 
tannins. Dark cherry and marionberry give way to 
a velvety, savory palate, well integrated, with an 
umami depth and a long, structured finish.

TASTING NOTES
AROMA Dark cherry and marionberry, with a hint of baking 
spice.

PALATE Velvety and well integrated, with a savory, umami 
depth and a long, structured finish..

TECHNICAL DETAILS
FERMENTATION 75% stainless steel, 25% concrete

ÉLEVAGE 42% new French oak and 58% neutral for 17 
months, then 100% of the blend was aged for 1 month in 
stainless steel.

ALCOHOL 14.3%   pH 3.4   TA 5.75 g/L

VINEYARD DETAILS
VINEYARD Guisti Ranch, Russian River Valley AVA

CLONES 115, 667, 777

SOIL Josephine loam
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