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2009 JANUS PINOT NOIR
ABOUT

In Roman mythology, Janus is the God for new beginnings, 
as well as endings, the future, the past and doorways. 
Janus is the God of balance. The ultimate expression of 
Pinot Noir! Janus is our flagship...the richest, most vi-
brant and intense blend that we produce.

WINEMAKING NOTES

The grapes were hand sorted and 100% destemmed. They 
fermented in individual lots and went through a cold 
soak for 7-20 days. After racking to barrel, the wines 
aged for 18 months in 25% New French Oak with a diverse 
cooperage program: Sylvain, Rousseau, Cadus, Billon, 
Gillet, Saint Martin and Damy. These barrels have an ele-
ment of earth to them, with components of minerality and 
compost which add balance and richness to the blend. 
This wine was filtered.

TASTING NOTES

This is a fresh classic Pinot Noir that truly represents 
the unique flavors of the wine country here in Oregon. 
As you pour the first glass you’re drawn to the vibrant 
garnet red color with just a hint of a brown outer ring. 
Then you go even further into the glass as the first hint 
of its succulent aromas tingle your senses. You initially 
get a juicy fresh fruit of black cherry, blackberry and 
raspberry. But as you breathe in the more complex aro-
mas deeper you get minerality, spice, black current, and a 
pleasantly light smokiness. The aromas are so delicious 
you wish you could enjoy it for hours but the desire to 
taste is too much to resist. Then when you finally get 
that first sip your flooded with an elegant and vibrant 
fresh and juicy fruit bursting of cherry, and blackberry 
with just the right amount of acidity. With a little aera-
tion more complex flavors come out with an increased 
acidity, baking spice and wet stone. Then you get more of 
a leechy, tart raspberry and pepper finish that starts out 
tart and acidic then finishes and balances with a mouth 
watering sweetness from a magnificently sweet tannin 
structure. The juicy fruit coupled with the tartness and 
acidity which makes this a perfectly delicious choice to 
drink now. As good as it is right now it has just the right 
balance of acidity, tannins, and fruit character to age 
gracefully to be enjoyed for years to come. So come and 
enjoy some with friends and family now and take some 
home to watch it age and mature to its peak! Cheers!

WINE
Janus Pinot Noir

VINTAGE
2009

APPELLATION
Willamette Valley

VINEYARDS
80% Brooks Estate;  
10% Temperance Hill;  
6% Dukes; 4% Muska

PRODUCTION
1000 cases

ALCOHOL
13.8%

SUGGESTED RETAIL
$35. | bottle


