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2022 KOSTA BROWNE 
WILLAMETTE VALLEY PINOT NOIR

Key Accolades
v21 93 Pts., Wine Spectator. 

Tasting Notes
NOSE: Captivating aromas of bramble fruit and dried herbs with 
a subtle hint of alpine.

MOUTH: The palate unfolds with freshly picked blackberries, 
balanced acidity, and refined tannins. Well-integrated oak adds 
depth and complexity to a driving finish.

Production & Technical Data SRP: $120

VARIETAL COMPOSITION
100% Pinot Noir

APPELLATION
Willamette Valley

ÉLEVAGE
32% new French oak for 13 

months

VINEYARDS
L'Angolo, Eola Springs, Shea, 

Arlyn, Ribbon Ridge, Giving Tree, 
Zenith, Thoma, Holmes, Chestnut

FERMENTATION
100% stainless steel; 5% whole 
cluster

CLONES
Wädenswil, Mt. Eden, Swan, 114, 

115, 667, 777, 943, 1A, Pommard

INAUGURAL VINTAGE 
2021

ALCOHOL
13.5%

pH
3.68

TA
5.36 g/L

FORMATS AVAILABLE
750 mL

UPC
669576 08552 3
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