
  

WINEMAKING INFORMATION 

2020 Stafford Hill Pinot Noir 

The 2020 growing season featured wide swings 

in temperature leading up to flowering, from 

quite warm to cool & rainy. The result was 

widespread shatter and a smaller than average 

crop set.  The summer was moderately warm 

with minimal heat stress. Early September 

brought some wildfires in some areas of the 

valley. We picked the Pinot Noir by hand, 

starting September 20, destemmed 100%, and 

then fermented in small lots.  

                 

TASTING NOTES 

Dark red cherry aromas waft from the glass, 

with hints of cinnamon. The palate offers 

cranberry & kirsch flavors, with some fresh 

strawberry on the backside. The finish is quite 

focused & medium length, with pure cherry 

essence & bright acid.  Enjoy it with Roast 

Chicken, or Pork Chops with Cherry Miso 

Mostardo.  

 

 

Harvest Date: September 20 – October 4 2020 

Bottled July 29-August 12, 2021 

                        3,477 cases produced 

 

            VINEYARD INFORMATION 

The 2020 Stafford Hill PN represents our second 

wine, based on barrel selections from a 

combination of the vineyards that we own and 

farm. These sites are based on volcanic and 

sedimentary soils, and are located in the 

Willamette Valley, primarily in the Dundee Hills 

and the Eola-Amity Hills. All of our sites are 

farmed with organic, biodynamic or sustainable 

practices.  

 

Lots that our winemaker Mark LaGasse doesn’t 

select for our Holloran Willamette Valley or 

Holloran single vineyard cuvees are used to blend 

this outstanding value bottling.   

 

This wine offers small lot, handcrafted Pinot 

Noir, and is made with the same care and quality 

winemaking as our Holloran wines. Blended with 

early consumption in mind, enjoy this wine 

through 2024.  

  

 

 

 

 

 

https://www.foodandwine.com/recipes/pork-chops-cherry-miso-mostarda
https://www.foodandwine.com/recipes/pork-chops-cherry-miso-mostarda

