Kosta Browne

2004 Kop[en \/{ncyarcl
Russ{an Rivcr \/chy P{not No{r

Koplen vineyard is owned and managed by Dennis and Lynn Koplen who have a
passion and a feel for how to grow Pinot Noir. Dennis calls his vines his “girls” and
takes care of them as if they were his children. The vineyard is located on Olivet Road
in the Russian River Valley’s middle reach and is planted exclusively to clone 667, which
gives the wine deep structure and a dark fruit profile.

Aromatics: Cherry and blackberry accented with hints of vanilla and cocoa.
On the Palate: Boasting ripe berry flavor, the Koplen Vineyard is a complex and deep

Pinot Noir, showing the fruit-forward nature of the Middle Reach of the Russian River
Valley appellation. Baking spices accompany black cherry, raspberry and blackberry.

Harvest Date......coovevveeverieeriennnns September 9th, 2004
Vineyard Source: Brix at Harvest......coceevenienne. 27.1
Koplen Vineyard: 100% Cold-Soak......ccvevvervierieiaiennne 6 days at 50 degrees F
AN Fermentation Time........ccc.c...... 19 days
o ol Clone: Fermentation Temp......cccccceeuee 89 degrees F peak
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b;‘l\;/E{Vl‘R;ﬁl\; F Titratable Acidity........ccoovveveeen 6.19 grams per liter
- “_' N/ X www.kostabrowne.com Barrel Aging......cccoeeveeieieiennns 17 months
S Percentage of New Oak............. 44%
Bottling Date.....ccccoovevevrieiennnnne. February IOth, 2006

Production.....coeeeeeeeeeeeeeeeeeeenn. 210 cases




