Cobb Wines
Wine Dinner

Monday September 20th
6:30pm
[image: ]
Since David and Ross Cobb founded Cobb Wines in 2001, they have focused exclusively on making pinot noir from hand-tended, independently owned vineyards located on the far Sonoma Coast. Emphasizing the broader microclimate of the Freestone-Occidental region, this coastal winegrowing area is profoundly influenced by its proximity to the Pacific Ocean. Though Cobb’s vineyard sources are usually above the coastal fog that blankets the Pacific Ocean in the summer, they offer some of the coolest growing conditions for pinot noir in California—conditions that contribute to excellent acidity and a complex, aromatic expression of pinot noir.
The original seeds for Cobb Wines were planted in 1989, when David began cultivating pinot noir vines at his sustainably farmed Coastlands Vineyard. A marine ecologist by trade, David spent years studying soils and climatological charts in his search for the ideal place to found his vineyard. On weekend and summer breaks from college, David would be joined in the vineyard by his son Ross, who quickly grew to love the hands-on work of growing winegrapes. He would eventually team with his Father and become winemaker for Cobb Wines.
Join David and Ross and taste their elegant styled pinot noirs with six courses prepared by Chef Guillaume.
$135 per person
exclusive of tax and gratuity
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