Willamette Valley Vineyards
Estate Pinot Noir

THE FACTS

pref-fermentation cold soak which provides complexity, color and mouthfeel. On the seventh day, the must
wdk inoculated with commercial yeast. After 8-12 days of fermentation in small fermenters, punched down

AQdING: 11 months in barrel, 18% new French oak, 82% neutral
ANNUAL PRODUCTION: 29,000 cases

THE STORY

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

awgpy an old pioneer plum orchard in the Salem Hills and watered the vines by hand using 17 lengths of
gafden hose to get the grapelings through their first summer. Willamette Valley Vineyards has grown from
a gbld idea into one of the region’s leading wineries, earning the title “One of America’s Great Pinot Noir

Pr@ducers” from Wine Enthusiast Magazine.
PHILOSOPHY: “Our mission in growing cool-climate varietals is to create elegant, classic Oregon wines
fropn the Willamette Valley Appellation. As native Oregonians, we treasure our environment and use

suftainable practices in growing and vinifying our wine grapes.”

THE ADJECTIVES

OMERALL: Medium bodied with savory and fruit notes
AHOMAS / FLAVORS: savory and fruit forward aromas of potpurri, sage, red currant and raspberry
MQ@UTHFEEL: medium-bodied

THE SELLING POINTS
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