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2024 ESTATE PINOT NOIR
Estate Grown & Bottled, Santa Maria Valley

COMPOSITION 100% Pinot Noir, Clones: Mount Eden, Pommard

COOPERAGE 40% New French Oak

.c.: o OPERS ................ Seg um Moreau ...................................................
ACI D | -|- Y ................... T A : 0 55 g/] OOmL ...............................................
PH365 .................................................................
ABV139% ...............................................................
BOTTLED ................. August222025 ..................................................
PRODUCTION .......... 250cases ..........................................................
PR'CE$40 ..................................................................

WINEMAKER'S NOTES

This Pinot Noir is our flagship; a way to really showcase Riverbench Vineyard.
Each year, we carefully select the clones and barrel lots that will make up
this bottling so that it combines the best qualities of all different parts of
the property. After nine months in barrel to develop amazing complexity
and deliciousness, the wine is fresh and bright, and very typical for the
Santa Maria Valley. The palate boasts juicy red fruit flavors that meld nicely
with a hint of our signature Riverbench smoke and clove. Try it with duck
breast or anything that involves mushrooms.

2024 HARVEST

The 2024 vintage was a year of historically low yields, with exceptional
quality driven by a cool spring, extended ripening, and low disease pressure
in the summer. Bud break began during the last week of February, but a
cool spring kept vine growth on a slow pace. Multiple early May frost events
occurred, but no damage was noted to the vines or developing crop. June
was another mild month putting vine development further behind, but had
no affect on bloom or set. During the third week of July the first signs of
veraison were observed, a full 2 weeks behind historical average. The first
grapes harvested for Riverbench were Wente Clone Chardonnay and Pinot
Meunier on August 26th, both of which were for sparkling wine. Yields were
20-40% lighter than historical average. The viticultural explanation was that
the heavy crop cluster differentiation in the buds resulted in lower yields.
Because of this, harvest was compact, lasting a little over 30 days which is
30% shorter than historical average. The last grapes for Riverbench were
harvested on October 3rd.



