CROSSBARN

2019 SONOMA COAST
PINOT NOIR

Named after the one hundred fifty year old ‘cross barn’ located on the
Hobbs family farm in upstate New York, Crossbarn honors the values
of hard work and mtegrity instilled in Paul from his childhood. With a
commitment to sustainably nurturing the vineyards, while using
labor-intensive winemaking techniques, Crossbarn wines offer a pure
and youthful expression of fruit blended from diverse vineyards
within California’s finest appellations.

Produced using hand-harvested fruit from c:n'ef'uli}' zelected 1111&}'3.1‘1:15
within the Somoma Coast ap‘pel]an'on, Crossbarn Pinot Noir offers
structure and complexity in balance with pure, concentrated fruit.
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NOTES

Our 2013 vintage shines with an ultra-bright garnet color and aromas
of fragrant strawberry, muddled raspberries, and a kiss of baking spice.
Dark cherry and rhubarb are balanced with pomegranate seeds a touch
of floral notes on the palate, with a subtle salinity that hearkens to its
sourcing along the Sonoma Coast. Seamlessly integrated tannins and
fresh acidity give the wine a distinct freshness throughout.

GROWING SEASON

With mild temperatures leading to a long
growing season, 2019 delivered a steady
harvest with excellent fruit quality. After
winter brought heavy rain, a mild sprimg
follomed allowing for an ideal fruit set.
Summer progressed with ne prolenged
heat spikes, which enabled a long
ripening period that allowed fruit to
develap slowly mith fresh acidity,

expressive flavors, and superb balanee.
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