Tasting Notes: The 2024 Napa Valley Koshu
opens with a delicate bouquet of white flo-

Nape Valley Kelll rals, layered with bright citrus aromas of

/UN

2024 '8

kumquat and mandarin orange. Beneath the
surface, subtle flinty minerality and a whis-
per of beeswax add depth and complexity.
On the palate, the wine is vivid and precise,
featuring a medley of grapefruit, lime, and

crisp apple. A pronounced mineral streak and
a touch of coastal salinity evoke an ocean
Vintage: 2024 breeze, adding a refreshing, savory edge. The

lively, mouthwatering acidity gives the wine
AVA: Napa Valley

a clean, energetic finish and makes it espe-

Cially food—friendly.
Varietal: 100% Koshu

94 points

Harvested: September 23, 2024

Reviewed bylisa Perrotti-Brown
Fermentation: 70% neutral French oak bar-

2024 Kazumi Wines Koshu
rels, 24% stainless steel drums, 6% new
Reviewer's Comments: The 2024 Koshu un-
furls to reveal fragrant notes of nashi pear,
persimmons, and yellow apples, giving way
Agjng; Four months, sur lie two months to nuances of jasmine tea and beeswax. Light

-bodied, the palate is super-crisp, intense

with orchard fruit and floral flavors, finishing
Cases Produced: 811 long and steely. Impressive!

French oak barrels
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