
TASTING NOTES:  “Sourced from Mount Carmel Vineyard and fermented with 5% 
whole clusters, the 2023 Pinot Noir Sta. Rita Hills was aged 12 months in neutral barrels. 
It boasts a gorgeous nose of lively red berries, sappy herbs, flowers, and crushed stone, 
with a hint of salinity and subtle marine nuances in the background. Medium-bodied, 
fresh, focused, and seamless, it has that classic Mail Road Wines purity, precision,
and tannin quality. 

Rating: 94 Points,  Jeb Dunnuck

STA. RITA HILLS
PINOT NOIR
VINTAGE 2023 

100% Pinot Noir
Sta. Rita Hills

Total Production: 371 cases
    
70% Mt Carmel
30% Our Lady of Guadalupe

Bottled: September 21, 2024
Alcohol: 14.4%
SRP: $62.50

Harvest:  October 10 - 17, 2023
95% destem
Five fermentation lots
9% saignee
10 - 12 days on skins. 
12 mos. in neutral French oak barrels

CONTACT:  ANTHONY ANSELMI, MS  e:  a.anselmi@mailroadwines.com   p:  310.804.5575    
 MAIL ROAD  133 East De la Guerra St., # 106  Santa Barbara, CA 93101   MAILROADWINES.COM

Winemaker:  Matt Dees


