
After a cool and wet winter and spring, the grapevine internal clock was a bit behind a typical season. 
When heat started to accumulate during the summer months, the Bearman Bend Vineyard, located in 
the Anderson Valley, was ideally positioned to handle the Labor Day heat dome. The extra warmth 
presented an ideal opportunity to accentuate the full, ripe flavors of our fruit while upholding excellent 
acidity levels we love from this estate vineyard. The 2022 iteration of this single vineyard 
bottling is composed of over ninety percent Swan clone from blocks 14 and 9, both of 
which showcase perfect southern exposure on the estate. 

The resulting wine captivates the senses upon pouring, o�ering a harmonious blend of earthy 
and floral notes complemented by hints of raspberry and graphite. On the palate, it 
delivers a structured experience with remarkable acidity and velvety tannins. Complexity 
abounds with flavors reminiscent of tart cherry, licorice and slate contributing to its 
intricate profile. The finish is enduring, guided by the wine’s acidity, and unfolds with 
layers of black tea and vanilla intermingled with vibrant red fruit nuances.
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B E A R M A N  B E N D  V I N E Y A R D

P I N O T  N O I R

V I N E YA R D   
Bearman Bend Vineyard

B A R R E L S
100% French oak, 33% new

W H O L E  C L U S T E R
13%

R E L E A S E  D AT E
April 2024

H A R V E S T  D AT E S
September 12–27, 2022

A L C O H O L
14.4%

AV E R A G E  B R I X
23.5°

B A R R E L  A G I N G
14 months in barrel 
6 months on primary lees

Bearman Bend 
Vineyard


