
 
2018 Pinot Noir 

 

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 volcanic soils and 

moderate slopes with southern exposure make for 

outstanding cool-climate winegrowing. 
 

Vintage:  2018 brought consistent warmth and even ripening.  A 

relatively dry harvest season allowed for picking of 

pristine fruit with ripe flavors and well developed 

phenolics. 
 

Winemaking: Fruit was destemmed with minimal crushing then 

fermented in small bins.  After pressing and malolactic 

fermentation, the wine was aged in 30% new French, 

Hungarian, and Czechoslovakian barrels for 30 months. 

 

Tasting Notes:   Well structure for aging, this muscular Pinot Noir features 

licorice and blackberry notes wrapped around a warm core 

of cherry cola. 

 

Bottling:    March 31, 2022 

Production:   164 cases 

Alcohol:    14.1 

RS:    0.2 g/L 

TA:    6.4 

pH:    3.5 
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