BISHOP'S PEAK

2025 PINOT NOIR
Central Coast, CA

ABOUT THE WINE

Named after the iconic mountain that watches over San Luis
Obispo, the Bishop's Peak Pinot Noir is a fresh expression

of life on the Central Coast. It's a wine that feels just like the
place, coastal and approachable. Made by the women at Talley
Vineyards.

2025 marked the second vintage in a row with cooler than
average weather and below average yields, though production
was better than the historically meager 2024 harvest.

TECHNICAL INFORMATION

Alcohol: 13.5%

Acid: 5.7 g/L

pH: 3.59

Production: 2417 cases
Suggested Retail Price: $24

WINEMAKING

BISH O P ’ S PE A SIP Certified Sustainably grown grapes were destemmed, then
fermented with native yeast in stainless steel tanks and small
2025 PINOT NOIR _ open top fermenters, which were punched down by hand. This
wine was aged 8 months in French Oak barrels before being
bottled and is vegan.

TASTING NOTES & FOOD PAIRINGS

Aromas of raspberry, hibiscus tea and blood orange lead to
flavors of cherry creme, river stone and pomegranate for a
luscious finish with soft tannins. Try the 2025 Bishop’s Peak Pinot
Noir with mushroom risotto or Pizza Margherita.
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