
   

WINEMAKING INFORMATION 

2020 Holloran Rosè of Pinot Noir 
Willamette Valley  

The 2020 growing season offered excellent 

spring rains for ground moisture to support 

the dry growing seasons we get in the WV. 

The rains in May did impact flowering and 

fruit set, resulting in a smaller than average 

fruit set and crop. We picked the Pinot Noir 

used to make this Rosè early, then pressed 

gently and slowly to allow minimal color 

extraction. We then fermented primarily in 

stainless steel.   

                 

TASTING NOTES 

Tangerine & strawberry aromas mix with 

spicy rhubarb notes on the nose. The palate 

offers more fresh strawberry plus hints of 

pineapple. The finish is crisp, with lemon zest 

highlights. Enjoy it as an aperitif, with raw 

shellfish, grilled items, or try this summer 

salad:  Baby Lettuce with Feta, Strawberries 

& Almond.   Drink 2021-2022 

 

 

Harvest Date: September 21, 2020 

Bottled March 10, 2021 

                        546 cases produced 

 

            VINEYARD INFORMATION 

The 2020 Holloran Rosè comes primarily from 

our ANA vineyard in the Dundee Hills. The 

block we used in 2020 was planted in 1999 and is 

Pinot Noir Dijon 777. It occupies a west-facing 

hillside, exposing it to afternoon sun and a full 

ripening profile. 

 

ANA vineyard is farmed organic and 

biodynamic. These 20+ year old vines have deep 

roots, providing excellent complexity and an 

extended finish. They are located adjacent to our 

winery production facility. 

 

The soils are from volcanic parent material. Jory 

is deep, ancient soil, and is comprised of red silty 

clay loam. Typical soil depth is about 60 inches 

to fractured bedrock. The elevation is 350-400’, 

and the vine spacing is 9 feet between rows, and 6 

feet between plants.  

 

 

  

 

 

 

 

https://www.foodandwine.com/recipes/baby-lettuces-feta-strawberries-and-almonds
https://www.foodandwine.com/recipes/baby-lettuces-feta-strawberries-and-almonds

