Willamette Valley Vineyards
Founders' Reserve Pinot Noir ON PREM ONLY

THE FACTS

CQUNTRY: USA - OR

unflerwent a seven-day, pre-fermentation cold soak which provides complexity, color and mouthfeel. On
thqlseventh day, the must was inoculated with commercial yeast. After 8-12 days of fermentation in
snipll fermenters, punched down by hand, the must was pressed out and allowed to settle in the tank
ovqrnight. The new wine was barreled with light, fluffy lees where it underwent malolactic fermentation.
ALLCOHOL BY VOLUME: 13.2%
AJING: 10 months in barrel, 20% new French oak
ANNUAL PRODUCTION: 10,500 cases

THE STORY

Fognded in 1983 by Oregon native Jim Bernau with the dream of creating world-class Pinot Noir. Jim

suftainable practices in growing and vinifying our wine grapes.”

THE ADJECTIVES

OMERALL: medium bodied with dark fruit and toasted oak
AHOMAS / FLAVORS: rose, black cherry tart, baking spices and toasted oak.
MQ@UTHFEEL: Intergrated tannins and balanced acidity

THE SELLING POINTS

A fibute to our wine enthusiast owners
S A : Certified Sustainable, Sustainable In Practice
PA bn with wild rice, lamb lollipops, pork tenderloin and mushroom risotto, chocolate torte
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