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2023 Mori to Sora

The Vineyard Moo Field Note Series represents an exciting new project, combining
the technical and artistic experience of both Coco Farm and Winery and 10R Winery.
Led by the dynamic duo of Romain Weinstock and Hiroshi Kawano, these wines are
made from grapes grown in Coco Farm’s Moseushi Vineyard in Kurisawa, Hokkaido.
The winemaking is directed by Romain, with the aim of making minimal intervention
wines of purity and finesse.

The vineyard is young, and the learning curve is steep. Already, though, we see
wines of singular quality, and hinting at even greater things to come. We think it
will be fascinating to see how this project develops over time.

The Vineyard Moo Mori to Sora (Forest and Sky) is a blend of the more full-bodied,
elegant varieties planted at Vineyard Moo. Chardonnay and Aligote provide body,
depth, and structure, while the Sauvignon Blanc and Riesling provide graceful hints
of fruit and flowers, and good acidity.

The grapes are harvested separately by cultivar to ensure optimal ripeness. They
are then gently pressed and fermented at cool temperatures using wild yeasts. The
fermentations are carried out mostly in stainless steel, but some older French Oak
barrels (30%) were used to enhance mouthfeel and texture. Aging was sur lies for
8 months before bottling without filtration.

The result is a full-bodied, elegant wine redolent of ripe peach and pear, with hints
of elderflower and herbs. The balance is quite good (2023 was an atypically warm
year in Hokkaido, leading to a lack of acidity in some wines), yielding a wine very
enjoyable now, yet capable of aging a few years in bottle.

VARIETY Chardonnay 54%, Aligote 36%, Sauvignon Blanc 8%, Riesling 2%

VINEYARD Vineyard Moo, Moseushi District, Kurisawa-cho, lwamizawa-shi, Hokkaido
HARVEST DATE 12t 15% 23 October 2023
Brix @the Harvest  19.4°Brix (average)

BOTTLIING Bottled on: 6™ October 2024
The number of bottles: 790 (750ml)

ANALYSIS DATA Alcohol: 11.8 %  Total acidity: 8.6 g/L.  Residual Sugar: 3.3 g/L.
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