Pinot Noir
2021

VINEYARD APPELLATION COUNTY

Edmeades Anderson Valley Mendocino
ALCOHOL BY VOLUME VOLUME
13.2% 750M-

T
AROMA PH BALANCE TOTAL ACIDITY

pine cone, 3.49 6.4 g/l
SC?ll(ij Cegeglyvm RESIDUAL SUGAR BRIX
WIIQ ¢ [v]

0.1 g/l . 22.8°
FLAVOR VINIFICATION
mineral, 4.2 tons hand harvested on Sept 10 &
rhubarb, Sept 18. Swan clone kept separate,
black raspberry clones 115 and 777 co-fermented in

open-top tanks on native yeasts. A
4-day cold soak preceded one daily
punch down and pump-over during a
15-day fermentation. Fermented on
40% whole clusters and aged for
10-mos. in 18% new French oak.
Bottled without fining or filtration.

FOOD PAIRINGS

beef red curry,
charred eggplant,
Sichuan pork chops

SITE

This historic vineyard sits on the south side of route 128, 11
miles from the coast at elevations of 250-500 ft. Soils comprised
of mainly decomposed sandstone result in a struggle for
nutrients and water, keeping the resulting fruit load of the
vineyard in natural balance. The first blocks were planted in
1963; ours in 2000 to clones 115, 777, and Swan. Edmeades is
quintessential Anderson Valley with densely forested rolling hills,
frequent fog, and the Navarro River running through it.

PRODUCED AND BOTTLED BY LIOCO, SANTA ROSA, CA.

CONTAINS SULFITES ~ LIOCOWINE.COM
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