
�e eastern blocks of our estate vineyard are south to south-east facing and are 
composed entirely of various volcanic soil types. �is section of our property 
consistently produces softly textured wines noted for red stone fruits and spice.

Our fruit is triple hand-sorted and then fermented in micro-fermentation 
batches with native yeasts. A combination of gravity-flow winemaking and 
elegant integration of French Oak present a balanced and beautifully textured 
expression of world-class Oregon Pinot Noir.

Harvest Dates: Sept. 5 - Oct. 2, 2019
FARMING/WINEMAKING

Dry-Farmed Vineyards

Native Yeast Ferments
Small Lot and Whole Berry Fermentation

VARIETIES & CLONES
100% Pinot Noir
777, Pommard, Wädenswil, 115

Dundee Hills AVA

ELEVAGE
27% New French Oak, 11 Months
Alc: 13.3%
362  Cases Produced

  
 

 E B - V S
  -   -  

Triple Hand Sorted Fruit

APPELLATION

Serving Temp: 55˚  |  Glassware: Zalto Denk'Art Burgundy Glass 
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