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If you enjoyed our 2023 wines, you will recognize the consistent style and quality the 
new 2024s offer. We love this new set of wines and believe it’s a fitting follow-up to 
a legendary vintage. And the best future news is that with 2025 now developing in 
barrel, we have the finest three-year-run in memory.  

REFLECTIONS ON OUR 

2024 vintage

There’s marginally less acidity and tannin than 2023, 
which means each wine’s texture and body are 
slightly more upfront and 
immediately accessible. 
Generally, it’s a group of 
fruit-driven wines that are 
equally vibrant as they are 
generous. Just like 2021, 
it’s the purity of fruit that’s 
really the core marker 
of the vintage—intense, 
succulent, and lingering.   

The Chardonnays lead 
with a greater emphasis on 
stone/orchard fruits over 
citrus notes compared to 
2023. They remind me of 
our 2019s—quite rich and 
textured with tangy acid-
ity that picks up and ex-
tends each wine’s finish. 
The Pinots show a typically intense coastal range 
of bright red through to deeper black fruits—the  
characters and pinpoint purity that make our small 
region so compelling to grow grapes and make wine. 

There’s really no wrong time to open these wines, 
and we recommend you follow them over two or 

even three evenings—just 
recork and refrigerate the 
partial bottle—then see 
how each wine develops 
and expands. This is how 
I enjoy our wines at home, 
and the best way to expe-
rience our “DuMOL style.” 
Because we grow our 
grapes in a cool coastal 
environment, on shallow 
hillsides soils, and don’t 
irrigate, the wines have a 
natural density, so they 
require either time or air to 
fully unfurl and reveal all 
their natural nuances. 

We are thrilled to share 
these wines with you, and 

we look forward to hearing your individual interpreta-
tions of each one.

ANDY SMITH 
CHIEF WINEMAKER & PROPRIETOR

JENNA DAVIS 
WINEMAKER
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“The 2024 Chardonnay 
Wester Reach is a golden 
yellow hue and reveals aro-
matics of pineapple, lemon 
marmalade, honeysuckle,  
and delicate toast. It’s full- 
bodied on the palate, yet 
juicy and approachable, 
with excellent freshness  
and broad appeal.”
–AUDREY FRICK / JEB DUNNUCK

2024
wester reach
Chardonnay
A multi-layered interpretation of 
this classic region where we live 
and farm vines...it includes some 
of the finest sites in the appellation.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley 

VINEYARD:
40% Peters Sundance Ranch,  
32% Heintz Ranch, 20% Flora Marie & 
8% Lorenzo

CLONES:
Old Wente, Montrachet & Clone 4

HARVEST DATES:
August 20, September 3-16

BARREL AGING:
228L French oak barrels, 20% new 
for 11 months. Blended and finished 
in tank for 4 months.

ALCOHOL:
13.5%

PRODUCTION:
3,200 cases of 750ML

IMPRESSIONS:

Our “Wester Reach” Chardonnay is 
a multi-layered interpretation of this 
classic region where we live and farm 
vines. It includes some of the finest 
sites in the appellation - vineyards 
that we have either planted, farmed 
or harvested for thirty years. Com-
prising three of our region’s unique 
sub-districts, the wine blends fruit 
from the valley with vineyards further 
west, stretching out to the coolest 
‘reaches’ of the appellation’s high el-
evation coastal ridges. Each district 
contributes something unique, be it 
valley-floor richness, ridgeline fruit 
intensity or coastal vibrancy.

The 2024 season saw a wet winter, 
a mild spring, and a warm July. For-
tunately, harvest temperatures were 
gentle and mild, allowing steady pro-
gression to perfect maturity. Irrigation 
was not required. Harvest took place 
over a stress-free four-week period. 
Berry size was moderate, so the wines 
have obvious concentration with an 
intense fruit core and fresh balancing 
acidity. 

Aromas and flavors akin to lemon and 
nectarine, thyme and mint, flint and 
anise. Medium-bodied with generous 
texture then a long mouthwatering 
finish. Drink between 2026 and 2030.



DuMOL Estate Vineyards

Grower-Partner Vineyards
Scan for Wester Reach 
Chardonnay trade tools.

2024 Wester Reach Chardonnay Vineyards

Our Wester Reach Chardonnay features some of the great-
est sites in the appellation—vineyards that DuMOL has 
planted, farmed, and harvested for over twenty years. For 
their appellation wine, many producers will blend the press 
wine and declassified barrels. For DuMOL, it’s completely the 
opposite. Wester Reach is a focal point in our portfolio, and it 
comes from vineyards we farm specifically for this wine.

3

Middle Reach

Green Valle y

Santa Rosa Plains



4

95 pts
“A pleasing mix of wild 
berries and red and black 
cherries with hints of cola 
and spices. Medium-bodied, 
plush and refined, showing 
orange black tea and a  
little anise in the finish.”
–JAMES SUCKLING

2024
wester reach  
Pinot Noir
A multi-layered interpretation of 
this classic region where we live 
and farm vines...it includes some 
of the finest sites in the appellation.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley

VINEYARD:
33% Flax, 26% Dr Galante,  
21% Jentoft & 20% Occidental Rd

CLONES:
Calera, Swan, Pommard & Dijon

HARVEST DATES:
August 21–September 12

BARREL AGING:
228L French oak barrels, 30% new for 
11 months. Blended and finished in 
tank for 3 months. 

ALCOHOL:
13.5%

PRODUCTION:
4,500 cases of 750ML

IMPRESSIONS:

Our “Wester Reach” Pinot Noir is a 
multi-layered interpretation of this 
classic region where we live and farm 
vines. It includes some of the finest 
sites in the appellation—vineyards 
that we have planted, farmed or har-
vested for thirty years. Comprising 
three of our region’s unique sub-dis-
tricts, the wine blends fruit from the 
valley with vineyards further west, 
stretching out to the coolest ‘reach-
es’ of the appellation’s high elevation 
coastal ridges. Each district con-
tributes something unique, be it val-
ley-floor texture and volume, ridgeline 
fruit intensity or bright coastal acidity.

The 2024 season saw a wet winter, 
a mild spring, and a hot July. Fortu-
nately, harvest temperatures were 
gentle and mild, allowing steady pro-
gression to perfect maturity. Irriga-
tion was not required, but we needed 
to crop thin to bring the vines into 
balance. Harvest took place over a 
stress-free three-week period. Berry 
size was moderate, so the wines have 
obvious concentration with an intense 
fruit core and fresh balancing acidity.

Aromas and flavors akin to rose pet-
al, hibiscus, black cherry and dark 
raspberry. An edge of dried herb and 
Asian spice. Medium-bodied with 
deep layers of texture and lovely fruit 
purity. Turns sleek and succulent on 
the bright lingering finish. Drink be-
tween 2026 and 2034.



DuMOL Estate Vineyards

Grower-Partner Vineyards
Scan for Wester Reach 
Pinot Noir trade tools.

2024 Wester Reach Pinot Noir Vineyards

Our Wester Reach Pinot Noir features some of the greatest 
sites in the appellation—vineyards that DuMOL has plant-
ed, farmed, and harvested for over twenty years. For their 
appellation wine, many producers will blend the press wine 
and declassified barrels. For DuMOL, it’s completely the  
opposite. Wester Reach is a focal point in our portfolio, and it 
comes from vineyards we farm specifically for this wine.
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96 pts
“Pouring a bright straw/ 
yellow hue, the 2024  
Chardonnay Charles Heintz 
Vineyard Isobel comes from 
a lower-yielding vintage 
with pristine salted pineap-
ple, peach, candied citrus, 
and subtle vanilla notes. It’s 
open, silky, and fresh, with 
moderate alcohol and  
lovely immediacy.”
–AUDREY FRICK / JEB DUNNUCK

2024 Charles  
Heintz Vineyard  
‘isobel’ Chardonnay
Delicious and inviting, this is another 
soulful vintage from this iconic old 
vineyard, with aromas and flavors of 
lily, thyme, lemongrass, tangerine, 
nectarine, and pineapple.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Sonoma Coast

VINEYARD:
100% Charles Heintz Vineyard

CLONES:
Clone 4

HARVEST DATES:
September 13-16

BARREL AGING:
320L French oak barrels, 25% new 
for 11 months. Blended & finished in 
tank for 4 months.

ALCOHOL:
13.5%

PRODUCTION:
750 cases of 750ML

IMPRESSIONS:

Richer fruits and softer acidity than 
2023, similar to the 2019 vintage. 
The warm 2024 growing season 
produced a deeply textured wine 
with a perfect balance between 
richness and structure. The trade-
mark Heintz mineral-tropical char-
acter, which makes the vineyard so 
unique, is there at its core, and the 
wine flows steadily to a long echoing 
oily citrus finish. There’s a depth of 
flavor that typifies the finest Heintz 
expressions. Another soulful vin-
tage from this iconic old vineyard.

Aromas and flavors akin to fragrant 
lily, thyme, lemongrass, tangerine, 
nectarine & pineapple. Deep fruit 
richness at its core. Tangy acidity 
balances layers of generous texture. 
Great intensity and drive throughout 
- the wine’s oily finish is near end-
less. Delicious and inviting. Drink 
between 2026 and 2036.
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96 pts
“The 2024 Chardonnay 
Chloe blends 45% fruit from 
the top of the vineyard with 
the remainder from East-
side Road. Peach, apricot, 
citrus length, silky hazelnut, 
and Damy oak texture all 
emerge beautifully with ex-
cellent viscosity and drive.”
–AUDREY FRICK/JEB DUNNUCK

2024  
‘chloe’ Chardonnay
The wine has slightly lower acidity 
than our coastal wines, making it 
more approachable in its youth, with 
flavors leaning toward ripe orchard 
fruit rather than zesty citrus.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley

VINEYARD:
55% Flora Marie &  
45% DuMOL Bressay Estate

CLONES:
Old Wente

HARVEST DATES:
August 20 & 29

BARREL AGING:
228L French oak barrels, 30% new 
for 11 months. Blended and finished 
in tank for 6 months.

ALCOHOL:
14.0%

PRODUCTION:
980 cases of 750ML

IMPRESSIONS:

Our 25th vintage of this two-vine-
yard blend which has consistently  
focused on the central Russian 
River Valley district to highlight the 
richest side of DuMOL Chardonnay. 
The wine has slightly lower acidi-
ty than our coastal wines, making 
it more approachable in its youth, 
with flavors leaning toward ripe or-
chard fruit rather than zesty citrus. 
The blend combines the opulent 
fruit richness of Flora Marie, from 
the warmer central Russian River 
hills, with vines from the top of our 
Bressay Estate that contribute oily 
texture and waxy, honeyed fruit. The 
wine can be enjoyed on release but 
will age positively in bottle for eight 
years. 

Aromas and flavors of white nectar-
ine, peach, and apricot, alongside 
honeysuckle, ginger, and beeswax 
notes. There’s a line of rich lem-
on curd that develops as the wine 
opens. It’s immediately opulent and 
broad, with obvious concentration 
and depth that resonates through 
to a long, chewy finish. Lively acidity 
allows the wine’s character to gen-
tly linger. Drink between 2026 and 
2034.
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98 pts
“Rich and savory, showing 
nice density of fruit and 
minerality. An incredibly 
compact and concentrated 
wine with elevated acidity 
that makes it unique. A hint 
of oily citrus peel in the fin-
ish. Quite profound. Drink-
able now but structured to 
age for a long time.”
–JAMES SUCKLING

2024 dumol  
estate vineyard 
Chardonnay
Oily citrus fruits dominate with deep 
textural richness and brisk mineral 
acidity. The wine is intense, long,  
and pure, with wonderful savory  
complexity throughout.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Sonoma Coast

VINEYARD:
100% DuMOL Estate Vineyard

CLONES:
Mt Eden & Old Wente

HARVEST DATES:
September 7

BARREL AGING:
320L French oak barrels, 28% new 
for 11 months. Blended and finished 
in tank for 6 months.

ALCOHOL:
14.0%

PRODUCTION:
740 cases of 750ML

IMPRESSIONS:

Our organically farmed, high-densi-
ty Estate Chardonnay parcel sits at 
the top of the ridge, amid diverse and 
aromatic coastal forest. The soil is 
sandy, but a vein of clay in the subsoil 
holds winter rain, so we don’t need 
to irrigate the vines—this concen-
trates character. Tight vine spacing 
keeps the clusters and soil shaded 
during summer heat, so the fruit 
retains the micro-details of its envi-
ronment. The thick-skinned grapes 
are tiny and carry a huge amount of 
natural fruit extract, translating to 
deep texture and chewy structure 
in the resulting wine. These terroir 
factors balance an equal measure of  
concentration from the soil with 
freshness from spacing and climate, 
and the wine has a long track record 
of developing beautifully in bottle for 
ten to twelve years. 

The wine’s aromas and flavors feature  
herbal notes of sage, white pepper, 
thyme, bay laurel, and chalky fresh-
ness. Oily citrus fruits dominate with 
deep textural richness and brisk 
mineral acidity. The wine is intense, 
long, and pure, with wonderful  
savory complexity throughout. 
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Photo: a cluster picked on the summer solstice,  
a longstanding DuMOL tradition.
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98 pts
“Pure, pretty, elegant, fresh 
and floral, showing nice den-
sity with flavors and aromas 
of hibiscus, raspberries  
and strawberries. Medium- 
bodied with a bright, lovely 
texture. Beautiful and  
drinkable, making you  
go back to the glass.  
Drink or hold.”
–JAMES SUCKLING

2024
DUMOL Estate  
Pinot Noir
This is a very special wine that dis-
plays the rare build and complexity of 
the greatest vineyards. It’s the most 
elegant expression of DuMOL Estate 
Vineyard since the delicious 2014, 
brimming with succulent, generous 
fruits and savory nuances.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley

VINEYARD:
100% DuMOL Estate Vineyard

CLONES:
Calera & Swan

HARVEST DATES:
August 24-30

BARREL AGING:
228L French oak barrels, 35% new for 
11 months. Blended and finished in 
tank for 4 months.  

ALCOHOL:
13.7%

PRODUCTION:
1,100 cases of 750ML

IMPRESSIONS:

This is a very special wine that displays 
the rare build and complexity of the 
greatest vineyards—its most elegant 
expression since the delicious 2014, 
brimming with succulent, generous 
fruits and savory nuances. Its aromatic 
range and the balance between con-
centration and delicacy are very hard 
to achieve, but this wine manages it 
with apparent ease. 

The DuMOL Estate Vineyard is our 
original high-density vine planting 
from 2004. It’s organically farmed 
without irrigation—these vines work 
hard each season. We make a strict 
selection for this bottling, one of our 
flagship wines, so that only three of its 
nine total acres make the cut. The new 
2024 vintage is a real classic. 

Enticing, rising aromatics and deep, 
intense flavors: wild raspberry, hibis-
cus, pomegranate, cranberry, pine 
needle, orange bitters, and lilac. Im-
mediate generosity and breadth, with 
wonderful fruit purity and vibrancy 
throughout. Deep, broad tannins and 
coastal acidity bring length and ener-
gy to the finish. The wine continues to 
evolve as its flavors unwind. A beauty. 
Drink between late 2026 and 2040.
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2024
‘ryan’ Pinot Noir
If, like me, you can’t resist the incred-
ible fruit purity that our small Green 
Valley region naturally offers, this is  
the Pinot for you—it’s akin to burying 
your face in a bowl of the freshest, 
most perfectly ripe raspberries,  
blackberries, and cherries.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley

VINEYARD:
50% Dr. Galante Estate Vineyard  
& 50% MacIntyre Estate Vineyard

CLONES:
Dijon: 667, 777, 828 & 943

HARVEST DATES:
September 1-12 

BARREL AGING:
228L French oak barrels, 35% new for 
11 months. Blended and finished in 
tank for 3 months.  

ALCOHOL:
14.0%

PRODUCTION:
1,200 cases of 750ML

IMPRESSIONS:

As usual, Ryan is the most fruit-driv-
en Pinot of this fall offering, and likely 
of the entire vintage...it’s akin to bury-
ing your face in a bowl of the fresh-
est, most perfectly ripe raspberries, 
blackberries, and cherries. The dark 
yet supple, wild berry style of our Dr. 
Galante Estate combines perfectly 
with the brighter, coastal breeziness 
of MacIntyre, and the forward, gener-
ous character of the 2024 vintage has 
played beautifully into the hand of both 
vineyards and their resulting blend. 
There’s great volume here, plus acidity 
and lift—the wine will drink beautifully 
on release, while aging gracefully for a 
decade-plus.

The wine’s aromas and flavors fea-
ture a deep, succulent core of wild 
berries, red and black cherry, olive 
tapenade, truffle, and woodsy under-
brush. There’s obvious concentration 
in a medium-bodied style, with di-
verse coastal notes of iodine and kelp. 
It maintains vibrancy alongside its 
powerful fruit core and finishes long 
and expansive. Lovely wine. Drink  
between late 2026 and 2038.
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97 pts
“Bright, fresh aromas of wild 
raspberries, lavender and 
barely ripe blackberries. 
Just medium-bodied with 
crisp acidity and flavors of 
tangerine peel, cardamom 
and toasted spices. Quite 
delicious. Drink now.”
–JAMES SUCKLING 



2024
MacIntyre Estate  
Pinot Noir
Once again, the quality of our  
MacIntyre Estate Vineyard pushes  
it to the top of the quality ladder for  
the vintage— the wine is sleek, pure, 
and focused with great drive from its 
bright start to an echoing finish.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Sonoma Coast

VINEYARD:
100% MacIntyre Estate

CLONES:
Calera

HARVEST DATES:
September 1–4

BARREL AGING:
228L French oak barrels, 33% new for 
11 months. Blended and finished in 
tank for 3 months.  

ALCOHOL:
13.5%

PRODUCTION:
800 cases of 750ML

IMPRESSIONS:

Once again, the quality of our Mac-
Intyre Estate Vineyard pushes it to 
the top of the quality ladder for the 
vintage— this site has clearly won 
the genetic lottery. A naturally cool 
low-lying hillside where the afternoon 
coastal breeze penetrates first and 
the morning fog lingers the longest. 
These sandy soils really emphasize 
fruit intensity, aromatic lift, and long, 
echoing flavor. Naturally low yields 
and heritage genetic vine material 
push quality even higher. Our 2024 
offering is most similar to the 2021 
in style: sleek, focused, small-berry 
intensity with polish and refinement. 
There’s world-class quality here and 
a vivid personality that’s unique to 
this place.

Blood orange, violet, blueberry, black 
currant, and black tea aromas and 
flavors dominate. The wine is sleek, 
pure, and focused with great drive 
from its bright start to an echoing 
finish. The intensity is up a level here, 
almost heady and exotic, yet with 
suppleness and gentle layers. Tangy 
orange zest and savory notes play 
out as the wine expands. Decant for 
an hour in its youth or drink over two 
nights. Drink between 2026 and 2036.
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97 pts
“Rich, heady and explosive... 
The purity of fruit here is 
just captivating. Dark red/
blue fruit, rose petal, laven-
der, new leather and blood 
orange stain the palate. 
Unctuous and heady but not 
at all overdone, the 2024 is 
magnificent.”
–ANTONIO GALLONI / VINOUS



2024  
Wild Mountainside  
Syrah
Rivals 2021 for the finest vintage of 
our perennial DuMOL-insider favorite. 
Sleek and focused then generous and 
layered, the wine’s inky dark fruit core 
is offset by cool-climate freshness and 
medium-bodied, supple tannins.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley

VINEYARD:
63% Hoppe-Kelly, 37% Gregori

CLONES:
Syrah Noir & Alban

HARVEST DATES:
September 26

BARREL AGING:
300L French oak barrels, 20% new for 
15 months.

ALCOHOL:
14.0%  

PRODUCTION:
750 cases of 750ML

IMPRESSIONS:

Rivals 2021 for the finest vintage of 
our perennial DuMOL-insider favorite. 
Compare this in quality, personality, 
and sheer deliciousness to a range of 
$100 Napa Cabernets, and I’ll wager 
there’s only one winner. Bright and vi-
brant enough to pair with spicy BBQ, 
and deep and rich enough to accom-
pany the richest winter stew; the wine 
is incredibly versatile. Its wild exotic 
aromas and deep pastille-like core 
of brambly, spicy fruit push the wine 
into irresistible territory. Decanting or 
drinking over two nights is highly rec-
ommended. I’ll be enjoying this bot-
tling for years to come.

Heady aromas and deep flavors akin to 
violets, white and black pepper, dried 
Provencal herbs, blackberry liqueur, 
Kalamata olive, and mocha. Sleek and 
focused then generous and layered, 
the wine’s inky dark fruit core is offset 
by cool-climate freshness and medi-
um-bodied, supple tannins. A finish 
of licorice and sweet tobacco brings 
even greater complexity. Drink be-
tween 2026 and 2041.
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96 pts
“..complex and savory  
with lavender, olive,  
mountain herbs, and  
peppery freshness. 
Full-bodied yet weight- 
less, with supple tannins  
and excellent length,  
drink 2026-2046..”
–JEB DUNNUCK
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2024  
‘eddie’s patch’  
Syrah
Waves of deep fruit richness offset  
by classic mountain, savory-Syrah 
complexity. Unusually for such a con-
centrated wine, it drinks beautifully 
on release, yet will cellar longer than 
any of us have the patience for.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley

VINEYARD:
100% Hoppe-Kelly Vineyard

CLONES:
Syrah Noir & Alban

HARVEST DATES:
September 4

BARREL AGING:
300L French oak barrels, 25% new for 
15 months.

ALCOHOL:
14.0%  

PRODUCTION:
275 cases of 750ML

IMPRESSIONS:

As the Mayacamas range extends 
northwest from Napa, we reach the 
high-elevation Hoppe-Kelly Vineyard, 
southeast of Healdsburg on the edge 
of wilderness, where the Russian Riv-
er, Chalk Hill, and Alexander Valley dis-
tricts intersect.  Mountain vineyards 
are prized for eroded rocky soils, mild 
days, and gently warm nights – condi-
tions that let small, intense grapes rip-
en steadily at moderate sugars and el-
evated acidity. That’s why we’ve loved 
Hoppe-Kelly since our first harvest 
here in 2000; its south-facing hillside 
offers one of Sonoma County’s finest 
views, and its iron-infused soils build 
the foundation for world-class qual-
ity. Since replanting in 2014 to supe-
rior genetic material, quality has leapt 
forward, and  Eddie’s  Patch, first pro-
duced that same year 2000, has rarely 
tasted better than in this vintage.  

The wine’s aromas and flavors feature 
blackcurrant and blackberry pastille, 
black pepper, licorice, juniper, and 
olive.  It’s  succulent, full-bodied, and 
enveloping, with jasmine and laven-
der notes throughout. The tannins are 
deep and round, allowing the wine’s 
broad, layered texture to dominate. A 
mildly exotic, flamboyant expression, 
this offers lip-smacking delicious-
ness. Decant for an  hour, and  drink 
between 2027 and 2040.

95 pts
“...bold notes of juicy black-
berries and black cherries, 
followed by nuances of black 
pepper, garrigue, and tar, with 
a waft of violets. Medium-to 
full-bodied, the palate is plush 
and juicy, with pepper-laced 
black fruit flavors and just 
enough freshness,  
finishing savory.”
–LISA PERROTTI BROWN MW /  
THE WINE PALATE



Founded in 1996, DuMOL is dedicated to crafting highly Founded in 1996, DuMOL is dedicated to crafting highly 
nuanced, vineyard-focused Pinot Noirs and Chardonnays nuanced, vineyard-focused Pinot Noirs and Chardonnays 
from distinctive sites in the cool-climate Russian River from distinctive sites in the cool-climate Russian River 
Valley. Our longtime team remains dedicated to farming Valley. Our longtime team remains dedicated to farming 
our unique vineyards with a sensitive touch, and we are our unique vineyards with a sensitive touch, and we are 
deeply appreciative of the connection forged with you deeply appreciative of the connection forged with you 
over this time.  over this time.  

Scan for
trade tools.
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