
AROMATICS 
This 2023 Gap’s Crown Pinot Noir reveals enticing lilac, lavender, 

dark cherry, and blackberry that fill the glass. Vibrant undertones of 
black truffle and dark chocolate.

ON THE PALATE 
This Pinot Noir is round and focused. Crushed blackberries dominate 

the front palate. Chocolate covered cherries, rose hip, and a trace of 
candied orange peel saturate the midpalate and linger for a 

smooth and lengthy finish.

Founded in 2013, Tony & Christine Lombardi began a passion project that honors a rich 
family history of wine, food, and tradition. This Pinot Noir is crafted with care and sourced 

from a family of growers in Petaluma, where the Lombardi family has been since 1947.

Originally planted in 2002-05, the Gap’s Crown Vineyard is in the Petaluma Gap. 
The vineyard is planted to 100 acres of Pinot Noir and is divided into 30 different and 
distinct blocks. We are fortunate to get a couple of tons from a special block that make 

 a wine of elegance, intensity, and power. 

VINEYARD SOURCE   
Gap’s Crown Vineyard, 
Petaluma Gap

CLONE 
777

HARVEST DATE 
October 12, 2023

TYPE/SIZE OF	
FERMENTATION VESSEL 
Stainless steel tank fermented

BARREL AGING 
10 months in Atelier and 
Francois Freres barrels

	 ALCOHOL	  
	 13.2% 		   

	 pH	  
	 3.6

		

	 	

T.A 
5.1 g/L 

WINEMAKER 
Cabell Coursey

BOTTLING DATE 
July 12, 2024 

CASES PRODUCED 
100 cases

Gap’sCrownVineyard
PINOT NOIR
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