
With deep expertise in the world of Pinot Noir,  Dan Kosta’s admiration for the grape

began at an early age, taking sips from his father’s glass of Burgundy and listening to

stories about wine around the dinner table. His fascination continued as he became a

wine buyer, sommelier,  and vintner known for producing highly-renowned, world-

class wines. Dan’s l ifelong passion for Pinot Noir is evident in Admire from his native

Sonoma Coast.  

VINEYARDS This wine is 100% Pinot Noir,
sourced entirely from the Sonoma Coast
appellation

HARVEST September 2024

WINEMAKING Fruit was rigorously hand sorted
and fully destemmed to open top fermenters
with no crushing. Moderate cold soaks (4-5 days),
warm fermentations, and minimal punch downs
were in order to adapt to what nature provides.
Total skin contact ranged from 11-18 days with all
fermentations being carefully basket pressed and
put to barrel on full  fermentation lees for ML. 

AGING 100% French oak; 30% new for 9 months

ALCOHOL 14.1 %

RETAIL  $28

CELLARING Enjoy now or cellar for 3-5 years.
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