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COCO FARM & WINERY



COCO TOARU series 2023 Pinot Noir
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The COCO TOARU Pinot Noir is a singular partnership between Coco Farm and
Winery, 10R Winery, and the Kimura family of Yoichi in Hokkaido. The Kimura
Family needs no introduction to serious students of Hokkaido wine, being the
foremost growers of Pinot Noir on the entire island. Their perseverance and tireless
attention to detail in the vineyard has set the standard for an entire generation of
grape growers.

2023 was a very warm, humid year, producing wines. The grapes are harvested after
extensive vineyard sampling to ensure optimal ripeness. 80% of the grapes were
de-stemmed with 20% going into the tank as whole cluster. The fermentation was
conducted at lowish moderate temperatures using wild yeasts. The maceration
lasted for three weeks before pressing and putting the wine into small barrels (20%
new French Oak, 80% used French Oak). Aged in barrel for 10 months, the wine is
lightly racked to blend, then bottled unfiltered.

The result is an elegant wine redolent of strawberry jam and fresh raspeberries,
with a slight balsamic note on the back end. The balance is quite good, yielding a
wine very enjoyable now, yet capable of aging a few years in bottle.

VARIETIES Pinot Noir 100 %

VINEYARD Kimura Vineyard, Nobori district, Yoichi, Hokkaido

Brix@the Harvest ~ 24.3°Brix (average)

HARVEST DATE 3" to 9" November, 2023

BOTTLIING Bottled on: 8" July 2025
The number of bottles: 1,029 (750ml)

ANALYSIS DATA Alcohol: 13.4%
Total acidity: 6.8 g/L.
Residual Sugar: 3.6 g/L.
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