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VINEYARDS
Robert’s Vineyard is located in the cool, windy Carneros AVA at the
southern end of Sonoma County. The site features gently rolling hills

and unfettered exposure to the morning fog and strong afternoon

breezes that help define the region.

VINTAGE

The 2024 growing season kicked off with a cool spring. Through the
summer months, a few heat-spells nudged ripening along, while cool
nighttime temperatures aided in preserving acidity and freshness in the
fruit. 2024 was a return to average in terms of harvest start and end dates,

bringing in the first fruit mid-August and our last in early October.

WINEMAKING

All lots were de-stemmed gently to preserve the whole berries. We cold
soaked for three days before inoculation and warm ferment to dryness.
Once dry, the wine was pressed off skins and racked to barrel for malolactic

fermentation and 10 months of aging. The wine was then filtered and

bottled on August 4, 2025.

WINEMAKER'S NOTES

The 2024 Robert’s Vineyard Pinot Noir opens with complex aromas
of black raspberry and cherry, complemented by warm baking spice,
vanilla, and subtle notes of earth and forest floor. The palate mirrors
these fruit characteristics with rich flavors of cherry pie and black
raspberry, layered alongside undertones of tea leaf and dried herb.
Framed by silky tannins, this elegant profile pairs exceptionally well
with roasted duck breast served with a pan sauce and root vegetables,

or a rustic chicken stew with olives and mushrooms.

WWW.SEBASTIANI.COM



