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100% Pinot Noir

14.2%
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6.0g/L

Our Raeburn High Flier wines focus on expressing the features 
of the Russian River Valley appellation, and what the region has 
to o�er. This cool-climate growing region is influenced by the 
maritime climate and Petaluma gap breeze coming from the 
Pacific Ocean. 

Our first o�ering is quintessential Russian River with over 80% 
of our grapes coming from the Green Valley AVA, an area famed 
for its Gold Ridge soils. Located in the Sebastopol Hills, the 
grapes benefit from the fine, sandy loams soils that are great for 
acid preservation. The result is incredible Pinot Noir.

48%  Campobello Vineyard. We use all the fruit from this  
 single vineyard lot rich with Gold Ridge soil.

35%  Owsley Vineyard, Sonoma Cutrer Vineyard with   
 Gold Ridge

13%  MacMurray Vineyard

4% Balletto Vineyard

11 months in a combination French Oak, (50% new)

Francois Ferrer, Remond, Boutes

Hand-picked during the cool early morning hours to preserve 
their fresh, delicate flavors. 

Destemmed and cold soaked for several days to enhance color 
and flavor. The best, highest quality all free-run juice is selected 
for the High Flier Pinot Noir. 

Fermented in small, open top tanks with 1-3 daily punch downs 
depending on flavors to intensify flavor and structure. Gently 
drained o� of skins, then racked into French oak barrels,
75% Malolactic Fermentation.  
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