
Holloran Vineyard Wines 
971-720-0632 HVW.Orders@Gmail.com    

Underlined recipes just search online on the recipe title or call or email us for the links.   

 

 
 
 
 

Notes for August 2021 Wine Club Shipment 
 
2020 Holloran Pinot Noir Blanc (Club level: Dundee, Eola, Willamette) 

Tasting Notes: Fresh, crisp citrus & kiwi aromas show first on the nose. The palate offers grilled Seville 

orange with a hint of dried strawberry flavors, leading to a savory, spicy mouthwatering finish.  

Pairing: Enjoy it as an aperitif, with raw shellfish, especially oysters or clams on the half shell. It’s a lovely 

pairing with fresh goat cheese rolled in dried herbs, or try with Grapefruit & Avocado Salad or Clams Broiled 

with Lemon, Thyme & Parmesan. 

Drinking: 2021-2025.   
 
2015 Holloran Pinot Noir Dundee Hills (Club level: Dundee, Eola, Willamette) 

Tasting Notes:  The nose expresses pure red cherry, with hints of cranberry and wet brush. The palate then 

adds spicy clove and blood orange to the persistent cherry flavors. The finish lingers, hitting broad areas of 

the cheeks and tongue with firm tannins. 

Pairing: Enjoy with Leg of Lamb with Dried Cherry Sauce or roast chicken with rosemary  

Drinking: 2021 – 2030.  
 
2017 Holloran Pinot Noir Meute de Chiens (Club level: Eola, Willamette) 

Tasting Notes: Starting with a nose of ripe cherry and cranberry notes with a spicy component, the palate 

then offers flavors of red cherry with hints of cinnamon. As it transitions to the finish, notes of blood orange 

are framed in broad, firm tannins, and a lengthy finish persists. 

Pairing: Enjoy with Garlic Rubbed pork Shoulder, or Chicken, Wild Mushroom & Garlic Sautee. 

Drinking: 2021 – 2032. Decanting in the early years is suggested 

 
2018 Holloran Tempranillo La Chenaie (Club level: Willamette) 

Tasting Notes:  The nose offers intensely savory, dense aromas akin to ox blood. With swirling, it also 

reveals notes of boysenberry and wet earth. The mid-palate is quite rich, showing blackberry and blueberry 

fruit. Very firm but ripe long-grained tannins surround a finish that features Bing cherry. 

Pairing: Enjoy with Red Wine Braised Lamb Shanks 

Drinking: 2021 – 2035. Extended decanting (1 – 3+ hours) in the early years suggested.  
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