
2020 KOSTA BROWNE

GAP’S CROWN VINEYARD

SONOMA COAST PINOT NOIR

V20 94 Pts., James Suckling. 

Key Accolades

Tasting Notes

Nose: Bursting with fresh-picked blueberries, blackberries, 
baking spices, and lifted vanilla aromatics.

Mouth: An iconic palate with dark fruit flavors underscored 
by elongated velvety tannins. A finish with a wealth of 
energy, drive, and power. 

SRP: $140-180

Production & Technical Data

Variety: 100% Pinot Noir UPC: 669576 07042 0

Appellation:  Sonoma Coast

Aging: 48% new French oak for 15 
months / 2% Austrian oak for 15 
months, prior to bottling 100% aged 
in stainless steel for one month

Clones: 667, 115, Swan, 828, 114
Fermentation: 71% stainless steel / 
22% wood / 7% concrete / 
2% whole cluster

Inaugural Vintage: 2008 pH: 3.53          TA : 5.87 g/L

Format Available: 750 mL Alcohol: 13.5% T
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