
 
Fireside Port 

 
Vineyard:  

The fruit was sourced from Andreas Vineyard, our LIVE Certified Sustainable estate 

vineyard in the Van Duzer Corridor sub-AVA of the Willamette Valley.  Well-drained 

Bellpine and Jory silty clay loam soils and moderate slopes with southern exposure 

make for outstanding cool-climate winegrowing.  Elevation: 600-800 feet. 

 

Winemaking: 

Marechal Foch, Cascade, and Pinot Noir grapes were fermented in stainless steel 

tanks until the desired amount of sugar remained in the must.  The fermentation was 

arrested by the addition of high proof neutral brandy.  The wine was then aged for 18 

months in neutral barrels. 

 

Tasting Notes:  

Blackberry jam, figs, dark chocolate, cherry syrup, cedar.   

 

Bottling:   August 24, 2021  

Production:  342 cases 

Alcohol:   17.0% 

TA:   7.8 g/L  

pH:   3.58 

RS:   140 g/L 

  


