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Yamhill-Carlton AVA

100% Pinot Noir
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Winemaking Notes

Vintage Notes

Vintage

2022

13.8%

1200 x 750mL bottles

120 x 1.5L bottles 

Sourced from a biodynamic peavine soil 

vineyard on the border of the coast 

mountain range and the yamhill-carlton 

AVA on a high elevation steep hillside. 

Unique wild bramble flavors of 

blue and red fruits. 

2022 was an unusual but

ultimately successful vintage.

Despite a unique April frost event,

the growing season was

exceptionally favorable due to

later ripening with a late October

pick date which resulted in fresh

natural acidity and delicious fruit

flavors. 

Grape clusters are destemmed by hand

at the pedicel, leaving the berry intact.

Whole berries are placed in 500L terra

cotta amphorae imported from tuscany,

where they spontaneously ferment from

the inside out with indigenous yeast.

after primary fermentation, juice is

pressed off into french oak barrels,

remaining there for 18 months.
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