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2010 WILLAMETTE VALLEY PINOT NOIR
ABOUT

This blend showcases the diversity of the Willamette 
Valley. It includes vineyards in the north, south, east, 
west and central parts of the Valley. An expression of 
what the region’s terroir can render and a manifestation 
of the vintage.

WINEMAKING NOTES

The grapes were hand sorted and 100% destemmed. 
They fermented in individual lots and went through a 
cold soak for 10-15 days. After racking to barrel, the 
wines aged for 10 months in 20% new French oak w/some 
Hungarian oak. Coopers: Sylvain, Rousseau, Saint Martin, 
Damy, Billon, Cadus, Gillet, Gamba and Vadai. For this 
blend, we look for lots that are very fruit forward with 
softer, less aggressive tannins that provide a pleasant 
finish. This wine is unfined and filtered.

TASTING NOTES

When you first pour it into the glass the glow of dark 
brick red radiates. As you examine the color you can’t 
help but notice the dark red center with just a touch 
of a black red hue. As you glance closer to the rim of 
the glass you notice a lighter red color with an ever 
so slight hint of browning. Intoxicating aromas of black 
cherry, black berry, raspberry, and a hint of blueber-
ry pour from the glass. As you allow the wine to sit 
and open up more complex aromas spice, minerality, and 
a hint of toasty oak emerge. On the palate bursts of 
fresh fruit explode. A soft velvety mouth feel combine 
with blackberry, raspberry, and black current to give a 
truly memorable first impression. In the mid-palate you 
get more mineral, earthy and wet stone characteristics. 
As the flavors from the mid-palate move into the finish 
there is some nice dry tannins combined with a nice bal-
ance of acidity. This all leads to a nice long finish with 
a slight tartness. This is a well balanced wine to be 
enjoyed now with friends or held on to for a while to 
allow it to mature and come into its own.

WINE
Willamette Valley Pinot Noir

VINTAGE
2010

APPELLATION
Willamette Valley

VINEYARDS
Muska 32%, Momtazi 30%, 
Willakia 24%, Dukes 10%, 
Sunny Mtn 4%

PRODUCTION
1250 cases

ALCOHOL
13.7%

SUGGESTED RETAIL
$25. | bottle


