
oregon pinot noir
Appellation: Oregon

Sub Appellation: 72% Willamette Valley, 14% Rogue 
Valley, 14% Umpqua Valley

Varietal: 100% Pinot Noir

Vintage: 2022

Alcohol:  13.5%  TA: 5.3 g/L  pH: 3.71

Tasting Notes: Inviting aromas of ripe Marionberry and 
cherry with a subtle note of baking spices. Rich flavors of 
blackberry cobbler are layered with accents of black tea, 
violets and a touch of savory herbs. A fresh acidity provides 
structure and balance through the lingering finish.

Winemaker Notes: To create a wine that truly captures 
the essence of Oregon Pinot Noir, we carefully selected 
vineyards from several sources throughout the region. By 
blending these lots together, we were able to create a wine 
that perfectly expresses the unique flavor profile that can only 
be found in Oregon. After crush, we cold-fermented in open-
top vats using hand punch downs and then aged for 10 
months in 20% new French oak.

Bottled: 11/09/2023

Production: produced in Dundee, OR. bottled in Santa 
Rosa, CA

Labels printed on 

100% recycled
Kraft stock paper

Case and Pallet Details

Bottle size: 3.2”L x  3.2”W x 11 .5”H

Case size: 13.5”L x  10”W x 12”H

Case weight: 34 pounds

Case per pallet: 56

Cartons per lay er: 14

Lay ers per pallet: 4

Pallet size: 48”L x  39”W x 51”H
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