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W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
On the heels of a chilly 2023 vintage, 2024 roared to life with abundant heat and sunshine. While we can certainly classify 

the growing season as warm, Potter Valley buffers the peaky extremes better than surrounding areas, allowing for smooth, 

steady ripening over time. Early autumn rains can be a concern, as the Pacific storm track has been known to shift south toward 

Mendocino County as early as September. However, that wasn’t the case in 2024 as the weather settled into a consistent rhythm 

during the critical ripening period that begins in August. Consequently, harvest was slightly ahead of average, but not markedly so. 

TASTING NOTES
There’s a beautiful balance on the nose between citrus and stonefruit with intense aromas of fresh ginger, jasmine, lime, ripe peach

and apricot. The first sip is concurrently juicy and spicy with dynamic notes of ruby grapefruit, key lime pie, green apple and

pineapple. The acid mellows the sweetness of the fruit, keeping the wine balanced on a razor-sharp edge. There’s certainly a touch

of honeycomb on the mid-palate but it’s less overt at this time, adding more mouthfeel than outright flavor.

B L E N D

100% Riesl ing

H A R V E S T E D

October 4~11,  2024

A G I N G

6 Months,  French Oak and Stainless Steel 

R E L E A S E  D A T E

July 2025

A L C O H O L

13.3%
B O T T L E D

March  25,  2025

CELLARING
This wine is ready to be enjoyed. Drink now or cellar up to 

20 years. 

SERVING
No decant is required for this wine. Serve slightly chilled 

around 55°F. 
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