LICCCO

Pinot Noir
2019

APPELLATION COUNTY
Laguna Sonoma Coast Sonoma

ALCOHOL BY VOLUME VOLUME

13.7% 750M-

AROMA PH BALANCE TOTAL ACIDITY
cilantro, 3.4 7.2g/L
strawberry-rhubarb,  pegipyaL suGAR BRIX
geranium 0.02 g/L . 23.0°
FLAV%R ot VINIFICATION

raspberry tart, 7.7 tons hand-harvested and sorted
game meat,

on Sept. 6, 11, and 12. All vineyards
and clones were kept separate and
underwent spontaneous fermentation

verbena

FOOD PAIRINGS
duck sausage,
dirty rice + beans,
turkey kofta

15% whole clusters were included.
Aged for 10 months in 25% new oak.
Bottled unfined and unfiltered.

on wild yeasts after a 4-day cold soak.

SITE

A blend of two distinctive coastal vineyards. Teac-Mor is
a humming biodynamic ranch 15mi. from the sea, at low
elevations of <100ft. Clones Pommard & 777 planted in
the mid-90s on wildly complex soils (sand, loam, silt,
clay, volcanic). Sealift Vineyard sits between the 1st &
2nd ridge, just 5mi. from the sea at 700ft. Clone 115
planted in 1999 on a sandier soil base full of seashells.

PRODUCED AND BOTTLED BY LIOCO, SANTA ROSA, CA.

CONTAINS SULFITES LIOCOWINE.COM
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