
2019 ESTATE PINOT NOIR

Release Date: February 20, 2021
154 cases produced

Harvest
•	 Dates Harvested: September 12th - October 3rd
•	 Brix: 23.2 degrees
•	 pH: 3.51
•	 TA: 5.95
•	 Triple Hand Sorted
•	 4 Day Cold Soak at 40 degrees
•	 10 Day Fermented at 82 - 86 degrees  

Wine
•	 100% Pinot Noir
•	 75% Foothils Vineyard, 25% Eagles Watch Vine-

yard
•	 100% Chehalem Mountains AVA
•	 25% Foothills Vineyard - Block 1 Dijon Clone 

777, 25% Eagles Watch Vineyard - Block 2 Pom-
mard, 50% Foothills Vineyard - Block 2 Dijon 
Clone 667

•	 13% New French Oak, 25% Once Filled French 
Oak, 62% Neutral French Oak 

•	 Bottled July 27th, 2020
•	 pH: 3.69
•	 TA: 5.50
•	 ALC: 13.5%

Distinguished Taste
Our Estate Pinot Noir Cuvée is a blended merriment of the bountiful land we are so fortunate to be 
stewards of. Sourcing from Foothills and Eagles Watch Vineyards, this Cuvée showcases the lively and 
rich flavors of our region. A freshly picked assortment of mostly red fruits and some dark stone fruit 
aromas: raspberries, blackberries, strawberries, cherries, little plum. On the pallet this wine is distinctive 
with structured tannins, ripe pomegranate fruit and forest floor flavors. Well-rounded with ripe 
complexity, and an expressive finish.
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