
European heritage with California creativity. 
Meadowcroft Wines are award winning, small production reserve wines 

from our estate vineyard on Mt. Veeder and select single vineyard bottling 
from Napa, Sonoma, and appellations in California.

2025 Pinot Noir 
Sonoma Coast

TASTING NOTES

Sourced from the renowned Sonoma Coast AVA, this Pinot Noir 
benefits from the region’s cool coastal influence, where foggy 
mornings and moderate temperatures allow for a long growing 
season. These conditions promote slow, even ripening, helping to 
develop vibrant acidity, layered flavors, and exceptional balance.

The 2025 vintage opens with aromas of black cherry, cola, and 
sweet tobacco. On the palate, flavors of blueberry, cranberry, and 
baking spice are complemented by subtle notes of black olive, 
adding depth and complexity. Mild tannins and notable acidity 
provide structure and freshness, while a long, lingering finish 
leaves a lasting impression. Drink now through 2033.		
	
SUGGESTED FOOD PAIRING
The bright acidity and savory complexity of this Pinot Noir 
make it a versatile companion at the table. Pair it with roasted 
duck, grilled salmon, mushroom risotto, or herb-crusted pork 
tenderloin. Its balance of fruit and earth also complements wood-
fired pizza, roasted root vegetables, and charcuterie featuring 
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APPELLATION: 	 Sonoma Coast

VARIETAL: 		  Pinot Noir

HARVESTED:		  September 2025

BOTTLED:		  April 2026

PRODUCTION:	 900 cases

ALCOHOL:		  13.5

pH: 			   3.67


