
Appellation Willamette Valley

Composition 100% Pinot Noir

Analysis 3.80 pH

3.1 g/L RS

5.1g/L Total Acidity

13.5% Alcohol

Maturation Aged for 16 months sur lees in stainless
steel tanks

ITEM SPECIFICATIONS

SIZE ML 750 Case (WxLxH“) 13.25x10.1x12 Bottle (HxW”)  3.15 x 11.85

Pack 12 Case Weight 36 lbs Bottle Weight 2.75 lbs

UPC 8-10133-13076-1 Pallet Cases 56

SCC 10810133130768

2023 PINOT NOIR
WILLAMETTE VALLEY

WINEMAKING
This Pinot Noir presents an elegant interplay of bright red
fruit, a chiseled, mineral-driven texture, and subtle herbal
complexity. Fruit is harvested early to retain natural acidity
and aromatic purity, then fermented cool and slowly for
gentle extraction that preserves the wine’s delicate aromatics.
Measured use of light oak contributes understated toast and a
suggestion of sweetness, while 16 months of aging sur lie
builds mid-palate texture and complexity before bottling.

TASTING NOTE
Our 2023 Pinot Noir is all about juicy red cherry and
raspberry, with a ripe plum note and a pinch of baking
spice for fun. Fresh, soft acidity keeps every sip
mouthwatering and easy-drinking. A silky texture and a
whisper of earth add just enough intrigue, and the finish is
clean and lingering. Easy to love, with fruit that’s front and
center.
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