Pinot Noir
2020

VINEYARD APPELLATION COUNTY

Edmeades Anderson Valley Mendocino
ALCOHOL BY VOLUME VOLUME
13.0% 750M-

AROMA

penny royal,

wild blackberry,
candied orange peel

FLAVOR

clove,

violet liqueur,
preserved cherry

FOOD PAIRINGS
carnitas,

slow roasted
wild salmon,

tea smoked duck

PH BALANCE TOTAL ACIDITY
35 5.7 g/l
RESIDUAL SUGAR BRIX

0.1 g/l . 208
VINIFICATION

4.2 tons of Pinot Noir clones 115, 777,
& Swan were hand-harvested on
September 5th. The Swan was
destemmed and kept separate; the
115 & 777 were co-fermented on 10%
whole clusters. A 4-day cold soak
preceded spontaneous fermentation.
Light punch-downs & pump-overs
followed during a 13-day fermentation.
Aged for 10-months in French oak
(28% new). Bottled unfiltered.

SITE

Edmeades sits on the south side of Route 128 in the deep end
of the Anderson Valley, 11-miles from the coast at 250-500ft on
decomposed sandstone. The earliest blocks planted in

1963 —Anderson Valley's first. We selected three SxSW facing
blocks planted in 2000 to clones 115, 777, and Swan. This
historic vineyard is quintessential Anderson Valley—rolling hills,
densely forested, and the Navarro River running through it.
PRODUCED AND BOTTLED BY LIOCO, SANTA ROSA, CA.

CONTAINS SULFITES

LIOCOWINE.COM
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