
E S T A T E  P I N O T  N O I R
2 0 1 8  O L D  V I N E  |  M C M I N N V I L L E  A V A

W I L L A M E T T E  V A L L E Y  |  O R E G O N

“ W I T H  T H E  2 0 1 8  E S T A T E  W E  C O - F E R M E N T E D  M O R E  B L O C K S 
A C R O S S  T H E  V I N E Y A R D ,  W H I C H  W E  T H I N K  A L L O W S  E A C H 

B L O C K  T O  G E T  T O  K N O W  E A C H  O T H E R  A N D  G E T  H A P P Y .  T H E 
W I N E  I S  B A L A N C E D  W I T H  G R E A T  D E P T H  A N D  F R E S H N E S S . 
I T ’ S  D A R K  &  R I C H  W I T H  N O T E S  O F  M A R I O N B E R R Y ,  C A S S I S , 

B L O N D E  R O A S T  C O F F E E ,  A  H I N T  O F  O A K ,  A N D  R O S E  P E T A L S . 
T E N S E  A N D  V I B R A N T  A T  S U C H  A  Y O U N G  A G E ,  T H I S  W I N E  C A N 

A G E  F O R  M O R E  T H A N  A  D E C A D E . ”

34% NEW FRENCH OAK

10 MONTHS BARREL AGING

COOPERS: FRANCOIS FRERES, SEGUIN MOREAU, MERCURY

PH: 3.58 | ALC %: 13.9

Clones: Coury (55%), 95 (15%), 113 (11%), 667 (10%), Wadenswil (6%)

115 (3%)  |  Elevation: 600-750 ft.  |  South Facing

“The 2018 vintage was as close to perfect for growing cool-climate Pinot Noir as 
we have had in the last decade. The fruit was clean with great concentration and 
lasting frehness. The last two months of the season make or break a vintage, and it 
was consistenly dry and cool in September and October, which allowed the fruit to 
fully ripen with little acid loss and fruit dehydration”
                                     -Co-winemaker, Anne Sery

2018, in the Willamette Valley, started off as an average year. We had plenty of 
snow in the mountains and rain in the valley to make sure the water table was full. 
The summer gave a steady-dose of sunshine with above average warmth. However, 
September and October made this vintage. We had 60 days of rain-free cool and crisp 
weather with plenty of sunshine. This allowed the fruit to slowy get physiologically 
ripe without acid-loss or berry dehydration. This allowed us to pick by flavor rather 
than running from the rain. The resulting wines show great intensity with incredible 
longevity. You will be able to drink this wine for the next 20 years!

Best enjoyed with subtle and savory dishes. We suggest wild mushroom risotto, osso 
bucco, and of course don’t forget the bacon mushoom cheeseburger. 

-Co-winemaker, Brian Irvine


