SONOMA COAST

PINOT NOIR

2024 SONOMA COAST PINOT NOIR

The 2024 A.R.O. Vineyards Sonoma Coast Pinot Noir opens with concentrated
aromas of black cherry, dark plum, and boysenberry, accented by a faint touch of
violet that adds lift to the deep fruit core. The wine’s aromatics are rich yet
refined, offering a sense of purity and focus that highlights the darker spectrum of

Pinot Noir expression without relying on overt earth or spice.

Grown in the cool, wind-driven Petaluma Gap portion of V;‘_”ety
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the Sonoma Coast, this Pinot Noir benefits from a long,
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development of layered dark-fruit character while
preserving bright natural acidity. The persistent coastal 3p:2
winds and fog slow ripening just enough to maintain '
tension and balance, giving the wine a clean structural line 58T9A n
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and a poised, elegant profile.
Retail Price
. . $18
On the palate, the wine delivers supple black cherry,

blackberry, and crushed dark-berry tones that unfold

smoothly across a medium-bodied frame. Fine, polished tannins and a lingering,
fruit-driven finish create a sense of clarity and sophistication. The 2024 A.R.O.
Vineyards Sonoma Coast Pinot Noir is versatile at the table, pairing beautifully
with dishes such as roasted duck, seared salmon, herb-crusted pork tenderloin, or
creamy pastas. It stands as a focused, expressive interpretation of the Petaluma
Gap—dark-fruited, balanced, and quietly luxurious.
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