2002

Cohn \/ineyarcl
Russian R{ver \/aHey
Pinot Noir

Situated in the northern region of the Russian River Valley, the 40 year-old Cohn
Vineyard has been the cornerstone of the Kosta Browne portfolio.
The vineyard is planted on a high hilltop to a field blend of old clones producing
minimal amountsgrapes, typically 1.7 to 2 tons per acre (sometimes less depending
on the appetite of the resident wild hogs).

The vineyard imparts rich, concentrated fruit year after year. The 2002 vintage is
no exception. A nose in the glass tells one thing: Russian River terrior.
Luscious dark cherry and chocolate fill the mouth followed by nuances of ripe
raspberry and cassis. Deep structure and intensity run throughout the palate. A long
vanilla & cherry finish is the perfect prelude to another sip.

Harvest Date.....cccocvevvevnennnne. September 12th, 2002
Brix at Harvest......ccccoevevvennenn 25.2
‘ Cold-soak......coccoveveieivencnnnn 4 days at 50 degrees F
Vineyard Source: Fermentation Time.................. 12 days
Cohn Vineyard 100% Fermentation Temp................. 85 degrees F peak
cl Alcohol.....covieiiviieiiiieiiiien, 14.5% by Volume
nes:
old ClongF?esld Blend pH ....................... 3.66 |
/ Titratable Acidity......cccceveneee. 5.72 grams per liter
RussiAN R IvERVATTEES Barrel Aging.....cccocvevvvevieniennnne. 17 months
PINOT NOIR:”/ Percentage of New Oak........... 42% (100% French)
Ncon 14 4% BVOUE Bottling Date......ccccocveeeieeincne Febuary 5th, 2004




