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2022 KOSTA BROWNE 
GAP’S CROWN VINEYARD 
SONOMA COAST PINOT NOIR

Key Accolades

v21 97 Pts., James Suckling. 

Tasting Notes

Nose: Elegant and inviting with aromas of ripe cherry, plum, and 

red fruit intertwined with notes of cocoa, caramel, and a hint of 

wet slate.

Mouth: Beautifully balanced, revealing flavors of dark fruit, 

raspberry, and subtle baking spices. Smooth tannins and soft 

acidity create a rich yet delicate texture with an extended finish.

Production & Technical Data SRP: $175

VARIETAL COMPOSITION

100% Pinot Noir

APPELLATION

Sonoma Coast

ÉLEVAGE

46% new French oak & 54% neutral oak for 16 months, then 100% of the 

blend was aged for 1 month in stainless steel

FERMENTATION

72% stainless steel, 28% oak; 8% 

whole cluster

CLONES

114, 115, 667, Swan, 828

INAUGURAL VINTAGE 

2008

ALCOHOL

14.1%

pH

3.7

TA

5.4 g/L

FORMATS AVAILABLE

750 mL

UPC

669576 07042 0
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