QUICK FACTS

Varicty
100% Pinot Noir.

Aging

Stainless steel & Oak Barrels.

Farming
Sustainable Agriculture.

Wine Region
Sonoma Coast, California

Story

5ive Russians brings together two of Sonoma’s most distinctive cool-climate
regions: the calm, steady charm of the Russian River Valley and the rugged,
windswept edge of the Sonoma Coast. In the Russian River Valley, foggy
mornings, cool afternoons, and well-drained soils help create bright, vibrant
wines. Over on the coast, colder nights and breezy hillsides slow things down,
adding structure and depth. The wines show a great balance—fine texture,
bright acidity, and firm structure. They reflect the nuance of their terroirs and
offer a clear expression of Sonoma’s temperate vineyards.

Vineyard

The vineyard rests along the cool, foggy Sonoma Coast, where coastal breezes
help the grapes ripen slowly. This gradual pace allows the grapes to develop
deep, layered flavors, capturing the unique character of this climate.

Vinification
The fruit is picked by hand and made using classic Burgundian methods.

This involves fermenting in small tanks with manual punch downs, and then
aging in stainless steel, and some neutral oak barrels.

Tasting Notes
Medium pink color in the glass. The nose is of violets, nasturtium and a hint

of lemon. On the palate, notes of strawberry, citrus, dark cherry and fresh
flowers.

Food Pairing

This wine is ideal with thyme roasted chicken, salmon toasts, summer salads,
cheeses like Gouda, mozzarella, Feta cheese or with fruits dessert like fruits
salad, peach tarts and strawberry shortcake.
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