
Liquid Farm

2021‘SBC’ Pinot Noir

2019

Santa Barbara County

28% Spear, 25% Kessler-Haak,
19% Sanford Benedict, 17% La Rinconada,

11% Radian

AGING - 11 months in all neutral French oak

PRODUCTION - Fermented in open-top, stainless
steel with punchdowns throughout fermentation.

5% stem inclusion

- TASTING NOTES -
This vintage is entirely Sta. Rita Hills.
A “textbook” example of this AVA with

lots of high tones, candied violets,
raspberry preserves, spiced cranberry,

and warm spices

- FOOD PAIRINGS -
Korean BBQ Pork Belly, duck con�t,

blackened salmon

With Pinot Noir, we strive to preserve the
elegance inherit with this varietal;

highlighting the aromatic complexity and
sophistcation without overpowering fruit or oakiness.

Drink between 2022 - 2030

13% Alcohol
300 cases made
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