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GRAVITY FLOW WINEMAKING
FOUR TIER
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Pure   P inot   Passion

Pinot Noir is our specialty and a unique feature of the winery that helps accomplish our goals is the use of gravity for moving the wine through the 
entire winemaking process. Four tiers have been built on the slope of the land to allow the wine to move from crush, to press, to barrel then to bottle. 

This gentle method helps preserve the delicate and subtle aromas and flavors of Pinot Noir.

Tours of our winemaking facility are available by appointment.

Tasting Room open daily 11:00am to 4:30pm   10295 Westside Rd., Healdsburg, CA. (707) 433-5499


