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TASTING NOTES:
COLOR — ruby, clear
AROMAS — mocha, cherry, strawberry, Worcestershire sauce,
dehydrated oranges, marionberry, rhubarb
FLAVORS — Luxardo cherries, persimmon, blackberry, bergamont,
turbinado sugar, huckleberry

STRUCTURE — bright acidity in the beginning, lush and full mid-palate
and finish

FOOD PAIRING: Chicken with Bacon, Cream & Thyme; Wild Mushrooms with
Roasted Garlic & Goat Cheese; Grilled Trout with Bacon, Green Beans and Farro

VINTAGE: 2020 — what a year! The vintage started off with a bit of rain

(not to mention aglobalpandemic). The foundation for the vintage is set in the spring,

so when we got a heatwave in early March, we thought it might be a vintage that
produced wines like that of 2016. During bloom we had some mild rain and wind,
but luckily it wasn’t too bad, as extreme weather at this time can substantially
reduce fruit yields. Lower yields can mean higher quality fruit with more
concentrated flavors and potentially better wines. The summer was relatively
cooler than what we had seen in recent years, which meant that fruit would need
more hang time to get to full ripeness. Finally, the heat came and lasted through
the first week of September, which is just what we needed. We were then surprised
with an extreme Easterly wind warning in Oregon at the beginning of September,
with winds up to 50 mph. The high winds fueled and spread ongoing wildfires,
and the entire state was covered by a thick plume of smoke. Wine producers all
over the state had to choose: pick fruit at an undesired ripeness or let it hang on
the vine with the hope of better weather. We appeared to be mostly spared from
smoke taint and we felt extremely fortunate that our sources of fruit for the

most part were not in the direct (literalb;) line of fire.

VINEYARDS: 30% Daffodil Hill (Eola-Amity AVA), 60% Hirschy
(Yambhill-Carlton AVA), and 10% Elkhorn Ridge (Willamette Valley AVA)

WINEMAKING: When the fruit comes in from the vineyard to the winery,

the first thing we do is destem it - without crushing - into small 1-ton fermenters.
We use proprietary yeast, which we’ve cultured from that year’s vineyard samples.
Using strains from our many vineyards gives us some complexity. Later in the
fermentation process, we delestage. The result is large, soft tannins - just the
kind we like. We rarely use new oakin our cellar as we much prefer the gentle
aging achieved with neutral French oak. In addition our reserve wines are never
filtered. Our goal for each wine is just the right amount of soft tannins, balances
with luscious fruit and bright acidity.
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~ WILLAMETTE VALLEY

TECH SPECS:
Alc: 14.9%, TA: 5.4,
pH: 3.66, RS: <0.2%

COMPOSITION:
100% Pinot Noir

VINEYARD SOURCES:
60% Hirschy,

30% Daffodil Hill,

and 10% Elkhorn Ridge

AVA: Willamette Valley

CASES PRODUCED: 350




