HARVEST NOTES

The 2017 vintage began with a cool and wet Spring compared with

previous years, which resulted in bud break beginning in mid-April.

The cool Spring temeratures didn’t last long before a record heat

spike hit in late May that caused flowering to begin across the valley.

Continued heat in July and August moved the grapes quickly into
veraison and brought steady ripeneing which allowed for great
maturity and flavor development, along with perfectly balanced

sugar and acid levels.

WINEMAKING

Our 2017 Jory Hills Vineyard Pinot Noir perches high in the ridges
of Willamette Valley’s Dundee Hills. Our vineyard, named for the
famous red volcanic soil type that predominates here, provides our
Pinot Noir with unique ripening and spice notes that can only be

found in the Dundee lills. We select a combination of the best

blocks and clones from our vineyard and ferment them separately,

so that when blended together, they deliver a wine with power and

elegance that truly illustrates this unique cool-climate terroir.

TASTING NOTES

Seamless power and finesse, the Jory Hills Pinot Noir shows classic
red fruit and spice on the nose and palate as a reminder of the
vineyards famous Jory soils. These blocks and clones, when blended
together, deliver an elegant balance between ripe {ruit and delicate

acidity that continues through the finish.

Fory Hetls Vineyand

2017 PINOT NOIR

REGION Dundee Hills,
Willamette Valley,
Oregon
VARIETY 100% Pinot Noir
BLOCKS 50B, 50C, 52C & 53A
CLONES Pommard, Swan,
115 & 667
ALCOHOL 14.5%
AGING 17 months in French oak,

40% new

CASES 405
PRODUCED



