
 
The Convivial Feast 

Pinot Noir 2018 
 

The hot streak continued as 2018 was the seventh straight vintage of warm growing conditions in Oregon. Fortunately, a 

cool September allowed us to hang the grapes longer than the hotter conditions of 2015 and 2016. The resulting wine 

combines the flavors of a warmer vintage with the moderate alcohol and elegance of a cooler growing season. A dry picking 

season and cool September to October nights provided for increased hang time and reduces frenzy in the winery as the 

harvest window was quite wide open.  Yields in 2018 were fairly robust averaging 2.2 to 3.2 TPA depending on 

vineyard/block.   

 

The Vineyards 

Guillen is the younger of our two estate vineyards, 3.5 acres planted in 2001 and located next to our winery in the Dundee 

Hills.  Vista Hills Vineyard is our adjacent neighbor to the north, acquired by Francis Ford Coppola in 2018 and renamed 

Domaine de Broglie.  Both vineyards and the White Rose Vineyard are planted on volcanic soils (Jory) at elevations that 

range from 750-870’.  Murto vineyard is another Dundee Hills classic, planted in the late 1970s at high elevation in the east 

Dundee Hills.   

 

In The Winery 

All lots were hand-sorted and fermented 100% whole cluster in 3-5 ton stainless steel fermenters.  Two pump-overs were 

performed each day during fermentation, with one or two gentle punch downs prior to being pressed in small, wooden, 

ratchet-style presses.  Total skin contact ranged from 11-15 days.  Wines were racked after mL fermentation, topped every 

two weeks and bottled after 12 months in barrel.  

 

Technical Data 

Vineyards: White Rose Vineyard (35%), Guillen (30%), Murto (25%), Vista Hills (10%) 
Clones: Pommard (55%), Dijon 115 (35%), Wädesnswil (10%) 

Harvest: September 26th to October 4th   

Whole Cluster: 100% stem inclusion 

Cooperage: 12 Months French Oak (10% new) 

pH: 3.83 

Alcohol: 13.3% 

Production: 125 cases 


