
 

WINEMAKING INFORMATION 

2015 Willamette Valley Pinot Noir 

The summer of 2015 was quite warm with 

early budbreak and flowering. A cooling 

trend late season preserved balancing 

acidity, We de-stemmed  100% of the 

fruit, and fermented in small lots, using 

indigenous and cultivated yeasts. 

Fermenters were punched down 2X daily. 

Aged 20 months in 10% new French 

barrels.  

           TASTING NOTES  

This vintage provides ripe flavors and 

lovely bright acids.  Black berry fruit 

shows on the nose, with a hint of clove. 

Mid-palate presents a mélange of red & 

black fruit flavors, with moderate tannins 

and bright acid on the finish. Drink 2020 

– 2030. Enjoy with pan-seared duck 

breast with  wine-raspberry sauce.   

 

 

 

 

 

 

Harvest Dates: September 8 – September 30, 2015 

Bottled June 26, 2017 

                          1401 cases produced 

 

          VINEYARD INFORMATION 

The 2015 Willamette Valley Pinot Noir is 

blended from carefully selected barrels from 

our best blocks in the Dundee Hills, the Eola-

Amity Hills, and our other Willamette Valley 

sites.  

These sites are a mix of volcanic-based soils, 

and vineyards planted on sedimentary soils.  

 

All of our sites are farmed organic or biodynamic.  

The blocks used for this wine include barrels 

from our oldest vineyards, including ANA 

and Le Pavillon vineyards (Dundee Hills), 

and La Chenaie (Eola-Amity Hills).  

 

Our farming consists of traditional organic 

practices, with all key vineyard tasks performed 

by hand. Shoot-thinning and positioning, leaf 

removal, crop reduction and hedging is all done 

by our dedicated vineyard crew members, to 

optimize quality.  
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