
c r o s b y  r o a m a n n

T e c h n i c a l  I n f o :
V a r i e t a l :
A p p e l l a t i o n :
H a r v e s t :
E l e v a g e :
A c i d i t y :
E t h a n o l :
B o t t l i n g :
P r o d u c t i o n :

C r o s b y  R o a m a n n
4 5  E n t e r p r i s e  C t .  # 6

N a p a ,  C A  9 4 5 5 8
7 0 7 - 2 5 8 - 8 5 9 9

c r o s b y r o a m a n n . c o m

O l d  S a i n t  G e o r g e
1 0 0 %  P i n o t  N o i r
A n d e r s o n  V a l l e y
S e p t .  9 ,  2 0 2 3
1 8  m o n t h s  o n c e - u s e d  o a k
3 . 6  p h  |  6  g / l
1 3 %  A l c . / V o l .
M a r c h  2 1 ,  2 0 2 3
T w o  b a r r e l s :  4 9  c a s e s .

2 0 2 1
O l d  S a i n t  G e o r g e
A n d e r s o n  V a l l e y
P i n o t  N o i r

Sourced from the biodynamically farmed 
Filigreen Farm, the “Old Saint George” block is 
grown on 70-year-old St. George rootstock. This 
section of the vineyard ripens more slowly than 
the rest of the vineyard and produces wines of 
greater flavor sophistication and higher acidity. 
The 2021 vintage fermented whole-cluster on 
native yeasts in stainless steel and aged in 
once-used French oak for eighteeen months. We 
racked to steel and bottled by hand, unfined and 
unfiltered. On the palate the wine displays notes 
of toasted oak, smoke, and clove, finishing with 
typical Anderson Valley forest floor notes -- wet 
earth, funghi -- and a succinct minerality. Cellar 
until 2024 and enjoy through 2030.

Two barrels produced: 49 cases.


