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PINOT NOIR

PINOT NOIR

Sourced from the gentle slopes and clay-based soils in the Petaluma Gap in the Sonoma

Coast Appellation. 

TASTE LIKE

This Pinot Noir layers rich, savory tones with decadent fruit. The nose is darker and more

restrained, leaning away from bright candy fruit toward subtle earth and spice. On the

palate, flavors of chocolate-covered fruit leather and freeze-dried strawberries meet smoky,

savory notes of bacon jam, creating a wine that is both indulgent and complex.

DRINK WITH

Perfect with playful yet savory bites — think mushroom or pork potstickers with sweet chili

sauce, mushroom toast topped with a soft egg, or even a basket of fries with ketchup.

VINTAGE

2023 was an exceptional vintage, marked by abundant rainfall, a cool and extended

growing season, and gradual ripening that produced complex, balanced, and elegant wines

with a distinct sense of place.

GRAPES

100% Pinot Noir

ALCOHOL

13.8% ABV

SRP

$24.99

SCC
0 08 10099 71103 5

UPC

8 10099 71103 5

Inspired Wines from an Inspiring Land

From Gundlach Bundschu comes GUNBUN—the latest chapter from a sixth generation of
loveably unpolished California winemakers. With GUNBUN, we spread our wings beyond
Rhinefarm, exploring the breadth of Sonoma County—from the San Francisco Bay, to the
rugged Pacific Coast, and across six distinct valley’s. These wines are our adventures in a
glass: fresh, approachable, forward-thinking, and crafted with care.

Sustainably farmed, vegan-friendly, gluten-free, and—most importantly—delicious.


