WHY CARNEROS

Carneros is where Sonoma’s southern edge meets the cool influence of the
bay, a landscape of rolling hillsides, lingering fog, and vineyard rows
washed in coastal light. Here, the growing season unfolds slowly, allowing
Chardonnay and Pinot Noir to build depth without losing their natural
brightness. Cool mornings preserve freshness, gentle afternoons develop
texture and flavor, and the region’s windswept character leaves its signature
in every glass. The result is wine with poise and tension, richness and

restraint—singular expressions of Carneros shaped by fog, time, and the

quiet majesty of the coastal hills.

HISTORIC SITES

Our Carneros Highway wines are drawn from a collection of prized

Carneros vineyards rooted in generations of farming heritage. Cultivated
by the Sangiacomo family, growers in Sonoma since 1904, these sites
represent some of the appellation’s most trusted ground for cool-climate
Chardonnay and Pinot Noir. Fog-cooled mornings, windswept afternoons,
and careful farming shape fruit with brightness, texture, and unmistakable
Carneros character. From these historic vineyards come wines that feel

both timeless and precise: elegant, expressive, and connected to place.

CHARDONNAY

PINOT NG

Carneros Highway Pinot Noir captures the poise and
delicacy of its cool-climate origins. Aromas of wild

Carneros Highway Chardonnay opens with golden
apple, dried pineapple, Meyer lemon, and ripe pear,
lifted by fog-cooled freshness. Barrel fermentation and
malolactic richness bring gracei:ul texture, with notes of
vanilla, soft oak, and baking spice. Bright citrus acidity
carries the finish, keeping the wine balanced, elegant,
expressive, and polished. 100% barrel-fermented with
100% malolactic fermentation.

strawberry, red cherry, hibiscus, and rose petal unfold
alongside hints of sandalwood, cedar, and subtle French oak.
The palate is bright and silky, with refined red fruit, gentle
spice, and a graceful finish that reflects the fog-hugged
hillsides of Carneros, with lingering purity and coastal
refinement.

Appellation: Carneros Varietal: Pinot Noir
Alc: 13.9% Aging: 9 mo. barrel aging

Appellation: Carneros Varietal: Chardonnay
Alc: 13.4% Aging: 7 mo. barrel aging
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	Carneros Highway Chardonnay opens with golden apple, dried pineapple, Meyer lemon, and ripe pear, lifted by fog-cooled freshness. Barrel fermentation and malolactic richness bring graceful texture, with notes of vanilla, soft oak, and baking spice. Bright citrus acidity carries the finish, keeping the wine balanced, elegant, expressive, and polished. 100% barrel-fermented with 100% malolactic fermentation.
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