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Release Date: November 20, 2020
59 cases produced

e Dates Harvested: October 3-5, 2018

* DBrix: 24.3 degrees

* pH:3.56

* TA:5.80

* Triple Hand Sorted

* Four Day Cold Soak at 40 degrees

* 10 Day Fermentation at 82 - 86 degrees

e 100% Pinot Noir
* 100% Rain Dance Vineyard
*  80% Pommard (Block 4), 20% Dijon 667

. 7/ (Block 2)
R *  100% Chehalem Mountains AVA
*  20% (Block 2) Whole Cluster Fermentation
= * Barrel Aged 10 Months in: 40% New French
Chtottr Hountevirs Oak, 4050 Once Filled French Oak, 20% Neu-
s T tral French Oak Barrel
= * Bottled July 29, 2020
* pH:3.71
« TA:5.20

| s e ALC: 14.1%
Dlidinguintond St

Each year, the Rain Dance Reserve is produced exclusively to showcase the best blocks of pinot noir
from our estate vineyards. 2018 was a warmer than average growing season for Oregon but in the
end, produced well-balanced wines. Our Reserve Pinot exemplifies that balance with juicy minerality,
gripping tannins and lush fruit. Aromas of black cherry, toasted oats, vanilla, fig and a hint of cocoa.
On the palate enticing tannins give way to a dense, lush black fruit reverie and dewy morning forest
floor. Enjoy our 2018 Rain Dance Reserve Pinot Noir now, but this wine will drink well for ages to
come.
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