
European heritage with California creativity. 
Meadowcroft Wines are award winning, small production reserve wines 

from our estate vineyard on Mt. Veeder and select single vineyard bottling 
from Napa, Sonoma, and appellations in California.

2024 Pinot Noir 
Anderson Valley

TASTING NOTES

The 2024 Meadowcroft Anderson Valley Pinot Noir opens with 
layers of dark cherry, boysenberry, cherry cola, toasty oak, and a 
hint of white pepper on the nose. The palate is rich with flavors 
of ripe black cherry, cola, plum, and pomegranate, delivering 
depth and vibrancy. Balanced acidity and silky tannins lead to a 
smooth, lingering finish, making this wine beautifully expressive.	
				  
SUGGESTED FOOD PAIRING
This wine pairs beautifully with roasted duck, grilled salmon, or 
mushroom risotto. Its dark cherry and spice notes complement 
herb-crusted pork tenderloin, while the wine’s acidity enhances 
soft cheeses like Brie or Camembert. For a unique pairing, try it 
with cherry-glazed chicken or a wild mushroom tart.
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APPELLATION: 	 Anderson Valley

VARIETAL: 		  Pinot Noir

HARVESTED:		  September 2024

BOTTLED: 		  March 2025

PRODUCTION: 	 760 cases

ALCOHOL: 		  13.5

pH: 			   3.75


