
about the wine

This vintage is sourced from the 5-acre Manzoni Vineyard,
perched 150 feet above sea level. Back by popular
demand, we’re thrilled to once again share this member-
favorite Pinot Noir after its last appearance in 2018.

2024
Santa Lucia Highlands

PINOT NOIR
Light Medium bodied Rich

Bright red cherry, pomegranate
Rose petal with silky tannins
Light body

winemaking

pairs with

Pinot Noir is often called the “heartbreak grape” for its
delicate nature and the care it demands in the vineyard. 
It thrives in cooler, coastal climates, like the Santa Lucia
Highlands AVA in western Monterey County, where long,
temperate growing seasons and Monterey Bay influences
produce exceptional Pinot Noir and Chardonnay.

If we could describe the 2024 harvest season in one word, it would be smooth. The weather
was in our favor this year, as the vines were replenished with good winter rains before a
warm summer. Vineyards started picking in early to mid-August, which is considered
normal, and most finished a week or two early. The season moved quickly once it started
and beautiful weather continued throughout. Overall, the quality was outstanding and we
can’t wait to see how the wines develop! Once the fruit arrived in Oceanside, we
destemmed and processed it here on site. The grapes then fermented for about 2 weeks.
After pressing, the wine was aged for 14 months in 100% once used French Oak before
being bottled in December 2025.

858.847.9463 CARRUTHCELLARS.COM

Savory, earthy dishes. Try grilled salmon, herb-roasted chicken or a mushroom risotto. It also
shines with mild cheeses, roasted root vegetables and of course, charcuterie. 
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