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PINOT NOIR 2024
CENTRAL COAST 

  VINTAGE NOTES 

The 2024 vintage began with a relatively dry winter that created an earlier bud break 

than 2023.  A warmer April and cooler May provided excellent bloom and fruit set 

conditions. Mild weather prevailed through the summer, but a warm August and 

smaller heat waves in early September provided a perfect last push to ripeness and 

excellent picking conditions for Pinot Noir.

         WINEMAKING 

After harvest, grapes for this wine were optically sorted and then cold soaked for 

three days before fermentation at moderate temperatures in stainless steel tanks to 

emphasize fruit character.  After fermentation, the wine was aged for six months in 

74% French oak of which 22% was new and 26% in stainless steel tanks.

Established in 1998, Tolosa Winery is nestled in 
the heart of San Luis Obispo’s Edna Valley and 
within the San Luis Obispo Coast AVA.
Specializing in ultra-premium Pinot Noir and 
Chardonnay, Tolosa strategically partners with 
California’s most renowned winegrowers and 
esteemed vineyards in its sourcing of exceptional, 
sustainably-farmed wine grapes.  The winery is 
celebrated for its innovative winemaking 
techniques and unwavering dedication to 
sustainable practices, artfully highlighting the 
diverse terroirs of the finest grape-growing regions 
in California.

ABOUT TOLOSA 

4910 Edna Road, San Luis Obispo, CA 93401 • 805.782.0500 • tolosawinery.com 

Sight Medium light ruby red

Nose Youthful aromas of pomegranate, Rainier cherry and cranberry accented by 

notes of vanilla pod, fennel and red licorice.

Palate Medium bodied, focused flavors of cranberry, strawberry and red currant are 

mixed with notes of sun dried tomato, rhubarb and dusty earth.

Formerly known as “Heritage” Pinot Noir, a majority of this blend (70%) comes from the San 

Luis Obispo Coast complimented by grapes from Santa Ynez, Sta Rita Hills and Santa Lucia 

Highlands. All four of these growing regions have a strong Pacific influence marked by foggy 

mornings and sunny, breezy afternoons, ideal conditions for Pinot Noir's long, slow ripening 

cycle.  This extended hang time helps grapes develop complex flavors and retain natural acidity, 

while pronounced diurnal shifts preserve freshness and structure.


