
  

 
 
Mission 
King’s North is the story of two brothers, their love 
of wine, and the vision of creating a label that truly 
places the grape as the focal point. To us, King’s 
North is simply about bottling the vineyard; 
capturing all the natural elements throughout each 
passing vintage. Specifically, Oregon’s diverse set 
of regions, vineyards, varietals & clones. 
 
Who 
The brothers. Sid & Mac Heinze, both owners & 
winemakers. Sid is lead viticulturist, Mac is head of 
business operations.  
 
What 
Distinctive small batch bottlings that give a true 
sense of place. By taking a minimalistic approach at 
the winery, we aim to preserve the nuanced 
complexity of Oregon, in its purest form. 
 
Where 
The true north of west coast winemaking, the 
Willamette Valley. Nestled between the Coastal 
Range and the eastern Cascades, this dense 
agricultural hub is being transformed to a world-
renowned wine region. Here, our cool climate and 
shorter growing season gives way to elegant, 
layered Pinot noir and supporting varietals.  
 
How 
Always learning. We’ve been blessed to be 
surrounded by a community of skilled mentors that 
imparted their craft. We owe it to them to keep 
grinding, stay humble and never stop asking why. 
 
Why  
For the love of wine in this very special place.  
 

 

2018 King’s North Pinot Noir 
Luminous Hills Vineyard 

Yamhill-Carlton AVA 
 

Cases Produced: 123 
Price: $38 

Viticultural Area: Yamhill-Carlton AVA 
Soils: Jory Volcanic & Willakenzie Sedimentary 

Clones: Pommard (50%), 677 (25%) & 777 (25%) 
38% Whole Cluster Fermented 

Cooperage: 20% new French oak 
Alcohol: 13.8% 

 
The 2018 vintage in the Willamette Valley will be 

considered one of the greater vintages in the years 
to come among viticulturists, winemakers & critics 
alike. The growing season saw a beautiful arc with 
an amiable bud break & bloom, which led into one 

of the warmest & driest growing seasons on 
record. While day time temperatures were high, 

they rarely dipped into the high 90’s, keeping heat 
stress at bay, while night time temperatures 

remained cool enough to retain acidity until an 
early October harvest. Quite simply, the growing 
season provided naturally balanced fruit. Once 

vinified, the wines held one of the deeper colors of 
Pinot Noir seen in recent years, which seemingly 
reflected the power, richness & concentration of 

flavor of the wine itself. There’s no doubt that this 
is an age worthy vintage that is drinking well out of 
the barrel, but will continually benefit from years in 

the cellar.  
 

Harvested from the highest elevation blocks of 
Luminous Hills Vineyard, near 800 feet, our 2018 

Pinot Noir blends three clones from both 
sedimentary & volcanic soils. 50% Pommard clone 
on Willakenzie sedimentary soil offers dark fruit, 

earthiness & fleshy texture; while Dijon clones 667 
& 777 on Jory volcanic soil offers red fruit notes & 

spice. 38% of the ferment was whole cluster, 
adding another source of tannin structure & a light 
cinnamon note. Lastly, 20% new French oak (one of 

five barrels) was selected to match the weight & 
body of the vintage. Recommended drinking 

window: 2026 to 2030.  
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