
THE DOMAINE: Crosby Roamann is a collaboration of husband/wife team Juliana and Sean McBride.  In 2010 they left behind
their lives on the East Coast, packed all their belongings and drove cross-country with their twin daughters to make exceptional
wines from single vineyards in Northern California.  Sean is the winemaker and Juliana oversees sales and
marketing. Everything at Crosby Roamann is done by hand, the ethos best described as old world winemaking meets modern
sensibility. Crosby Roamann wines start in the vineyard with the minimal intervention philosophy continuing throughout the
winemaking practices.  Sourcing from small, family vineyards following organic, biodynamic or sustainable farming practices,
they continue in the cellar encouraging fermentation with native yeasts, and exercise natural winemaking techniques forgoing
filtration or fining.

VITICULTURE AND VINIFICATION: Vegan and Organic. Fermented on native yeast with 50% whole cluster, pressed by hand in
an old hand crank press. The wine completed malolactic fermentation naturally in barrel and aged 12 months in French oak
barrels and stainless steel tank. Racked once to stainless steel tank before bottling. Unfined and unfiltered. 131 cases produced.

VINTAGE DETAILS: No one in Northern California will ever forget the wine country fires of October 2017. Luckily, in much
of Napa and Sonoma, approximately 90% of the grapes had been picked before the fateful night of October 8, when the fires
began. This was in part due to the extraordinary heat throughout the regions that began on Labor Day weekend.This sped up
ripening and prompted pick dates that, for many winemakers, were earlier than the norm. An approachable vintage for Pinot
Noir with lots of ripe fruit and tannins.

TASTING NOTE: Red and black cherry, cranberry, raspberry, rhubarb, cinnamon, cedar and fresh mint, to name a few. Using
50% whole cluster this Pinot shows lovely earthy and herbal notes with great structure.

PERSONAL NOTES:

VINTAGE: 2017

GRAPE(S): Pinot Noir

COUNTRY: USA

APPELLATION: California, Sonoma Coast AVA (Los Carneros,
Anderson Valley)

VINEYARD: 60% Gremlin Vineyard, 40% The China Block
Vineyard

SUGAR: 0.1 g/L

ACIDITY: pH 3.7

ALCOHOL: 14.2%

STYLE: Fruity and spicy

FOOD PAIRINGS: Roast Chicken and pork, baked salmon.

CROSBY ROAMANN

Annie's Pinot Noir


