2024
BRYCE VINEYARD PINOT NOIR

SPACING: 3.28 X 6 ft. , 2,213 vines/acre
ELEVATION & ASPECT: 250-350 ft. , S-SE

CLONES & ROOTSTOCK: Wadenswil on 3309,
115 on 101-14, Pommard on 3309

MOTHER ROCK: Ancient Marine Sediments
SOIL SERIES: Willakenzie

AVA: Ribbon Ridge

TASTING NOTES: Savory, floral and spice focused—Generous
notes of butterscotch, black cherry, boysenberry, and forest floor. The
palate opens with pomegranate and strawberry, and a well-integrated
structure. Supple tannins lead to a lingering fruit-driven finish.

VINTAGE: 2024 was an ideal year in the vineyard. The season was
long and mild, with only two days reaching 100 degrees and no dramatic
shifts in temperature. Higher humidity didn’t lead to any disease
pressure, and the vines thrived in the steady conditions. Fruit developed
eatly at low sugar levels, and the acids found their balance naturally.
This kind of growing season brings depth and nuance- complex
aromatics, layered flavor, and a refined texture that speaks to the year’s
harmony. The wines from 2024 are already showing remarkable
character.
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FARMING: Organic certified, nutrition-based farming \KE ; 4Rs“

AGING REGIME: 10-11 months in 20% new French oak barrels
ALCOHOL.: 13.0% pH: 3.79 TA: 5.0g/L

PRODUCTION: 380 six-pack cases

Artwork is an homage to the late

SCORES: No reviews yet Bryce Bagnall, the original owner.

www.KenWrightCellars.com





