
 

2011 Luciole Vineyard Pinot Noir 

VINEYARD 

 Age:  Planted 2006 

 Clone:  Dijon 115 and 777 

 Soil:  Jory, Nekia, Saum (volcanic basalt) 

 Elevation:  (500-600’) 

 AVA:  Chehalem Mountains  

HARVEST DATE 

 The cool growing season and relatively dry October allowed for significant hang-time with harvest taking 

place on November 1st.   

WINEMAKING 

 Whole Cluster:  Fermented 50% whole cluster 

 Cold Soak:  8 days pre-fermentation maceration 

 Fermentation:  14 days  

 Total Skin Contact:  22 days 

 Barrel Aging:  16 months in French oak barrels (15% new) 

 Bottling Date:  February 20, 2013 

PRODUCTION 

 230 cases  

Retail Price 

 $55/bottle  


