
Quintessential

2016
• 91 – WINE ENTHUSIAST, June 1, 2019
“Light in the glass and bright on the nose, this bottling offers loads of fresh strawberry, red plum and 
sagebrush. It's light bodied on the palate, but energetic in flavors of fresh pomegranate and cranberry that 
are lifted by sage and wild thyme.”
• 90 – WINE SPECTATOR,  Oct. 15, 2019
“Inky accents enrich the savory mix of forest floor and dried red fruit and berry flavors. Cedar and cigar 
box notes lead into a creamy and finely textured finish. Drink now through 2023.” 
• 93 – SOMM JOURNAL
• 93 – GOLD MEDAL – SAN FRANCISCO CHRONICLE WINE COMPETITION

2015
• 90 – WINE ENTHUSIAST, Dec. 31, 2016
“This distinctive bottling offers aromas of tobacco, wet coffee grounds, roasted pasilla chili, charcoal and 
charred beef that seem curious at first but quickly grow interesting. The palate shows much of the same, 
recalling a chile-flecked dark-chocolate brownie served atop a black cherry-blackberry reduction sauce.”
• 92 GOLD MEDAL – L.A. INTERNATIONAL WINE COMPETITION 

2018
• 90 – WINE ENTHUSIAST, Aug./Sept. 2021 Double Issue
“Pomegranate and hibiscus aromas float across cinnamon stick spices on the nose of this single-vineyard, 
block-designated expression. The spice is powerful on the palate as well, giving a kick to the potpourri, 
cedar and cranberry flavors.”

2017
• 93, Best Buy, Top 50 US Pinot Noirs – WINE & SPIRITS, SPRING PRINT EDITION, February 18, 2022
• 91 – WINE ENTHUSIAST, June 2020
"Candied raspberry and roasted strawberry aromas meet with purple flowers and oak on the nose of this 
bottling. With 36% aged in new French oak, light strawberry and refreshing red-plum flavors rise above 
prominent oak tones on the palate.

2019
• 92 – WINE ENTHUSIAST, April 2023
“Dark and ripe aromas of pomegranate and reduced strawberry sauce are lifted by wild mints and white 
sage on the nose of this bottling, which comes from a single block. There is ample density of red fruit on 
the palate, which is juicy but layered in minty herbs, with a light toast arising on the finish.”
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