
 

WINEMAKING INFORMATION 

2016 Dundee Hills Pinot Noir 

In 2016, an early start to the growing 

season was followed by a modest crop set, 

and a slightly warmer than average 

growing season, all leading to a very early 

start to harvest. We destemmed 100% of 

the fruit, and fermented in small lots, 

using indigenous and cultivated yeasts. 

Aged 18 months in 10% new French oak 

barrels.  

           TASTING NOTES  

Aromas start off with blackberry and 

herb notes, & transition to rich umami 

and wild mushroom. The palate offers 

spicy black cherry, with grilled blood 

orange as it lingers. The finish extends, 

with firm tannins and coats the whole 

mouth. Enjoy with Hangar Steak with 

Shallots & Mushrooms, Pork Tenderloin 

with Wild Mushrooms, Ginger & 

Scallions, or Chicken Marsala.  Drink 

2022 – 2031, decanting recommended in 

early years.  

 

 

 

 

 

 

Harvest Dates: August 31 – September 11, 2016 

Bottled March 23, 2018 

                          223 cases produced 

 

          VINEYARD INFORMATION 

The fruit we source for this wine comes from our 

Le Pavillon and ANA vineyards in the Dundee 

Hills.  

 

Le Pavillon was planted in 1972, and the Pinot 

Noir blocks consist of 60% own-rooted Pommard, 

and 40% a blend of Dijon 114, 115 and 

Wadenswil. It is farmed organic and biodynamic. 

Elevation is 580’ – 690’, primarily south facing. 

 

ANA vineyard was planted starting in 1974, and 

the blocks are 38% own rooted Pommard (south 

facing), and 62% Dijon 777 (west facing). ANA is 

also farmed organic and biodynamic. Elevation is 

260’ to 475’. 

 

These two vineyards contain old vine, own-

rooted Pinot Noir blocks that are some of the 

oldest in the Willamette Valley. This wine 

benefits from the deep roots of these beautiful old 

vines.  

 

 

 

 

https://www.foodandwine.com/recipes/hanger-steak-with-shallots-and-mushrooms
https://www.foodandwine.com/recipes/hanger-steak-with-shallots-and-mushrooms

