
2023 Santa Lucia Highlands 
PINOT NOIR
In our third vintage of Santa Lucia Highlands Pinot Noir, we introduced three new 

premier Pinot vineyards, and the resulting depth and complexity is extraordinary. 

One of our winemaking philosophies is to not change the wine but make it better 

every year and this release is a perfect example of that. This wine is singular, 

striking, and sure to be adored by many. We are excited for you to try it.

VINEYARDS
The fruit for this wine comes from eight 
esteemed vineyard sites throughout the 
Santa Lucia Highlands - Garys’, Rosella’s, 
Sierra Mar, Lemoravo, Soberanes, Escolle, 
Guidotti, and Boekenoogen. Located 
across the region, these high elevation 
sites are marked by well-drained soil and 
the signature cool afternoon wind of the 
Santa Lucia Highlands, growing intensely 
flavored Pinot Noir with thicker skins, 
creating a full mouthfeel on the finished 
wine.

WINEGROWING
A cold, damp winter and spring set 
up a slow growing season in 2023. A 
healthy crop set enjoyed steady summer 
conditions throughout ripening and a heat 
spike in September finished the season 
strong. The year offers fresh, aromatic 
wines with bright acidity and elegant 
texture, defined more by acid than tannin. 
Each vineyard block was picked at night 
at its optimal ripeness before heading 
to our St. Helena winery in refrigerated 
trucks.  

WINEMAKING

Most lots were destemmed before being 
optically sorted while a small portion was 
kept whole cluster. The fruit then went 
through a cold soak for six to seven days 
before fermentation. The finished wine 
was basket pressed and transferred to 
barrel where it was racked once, halfway 
through its time aging. 

 
 

TASTING NOTES
Alluring Damson plum and cherry notes 
dance in the glass, supported by hints of 
lavender, cedar, and English Breakfast 
Tea. The plum and cherry flavors come 
through to the palate, joined by red 
licorice and mild vanilla. Silky and refined 
tannins fill out the elegant, yet rich palate 
framed by bright acidity. The long finish 
is marked by a freshness, leaving you 
wanting another sip. This wine will be 
beautiful for many years. 
 
FOOD PAIRINGS

Our favorite Joy of Cooking® pairings for 
this wine include Chicken Parmigiana and 
Braised Lamb Shanks. 

*Recipes for pairing may be found on Rombauer.com.

RELEASE DATE August 2025
APPELLATION Santa Lucia Highlands
VARIETAL 
COMPOSITION

100% Pinot Noir

HARVESTED Oct. 5th - Oct. 17th, 2023
AVG BRIX  
AT HARVEST

26.9

COOPERAGE 10 months in French oak 
(35% new)

ALCOHOL 14.8% 
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