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YEAR PLANTED & ACREAGE: 1991-2001, 7.73 acres 
in vine 

SPACING: 3.28 ft. X 6.56 ft , 2,024 vines per acre 

ELEVATION & ASPECT: 400 ft. , SW 

CLONES & ROOTSTOCK: 777, 115, 667. .21 acres are 
own-rooted, 90% on 3309, 10% on Riparia Gloire. 

MOTHER ROCK:  Ancient Marine Sediments 

SOIL SERIES: Wellsdale and Willakenzie

AVA: Yamhill-Carlton

TASTING NOTES: Savory, floral, and spice focused — complex and 
earthy with bramble, sage, blackberry, rose, black cherry, pomegranate, 
blueberry, fresh-turned soil, and sweet tea. On the palate you’re greeted 
with chocolate-covered cherries that mingle with bold fruit, and balanced 
acidity. The finish is soft, silky, and smooth.

VINTAGE: 2024 was an ideal year in the vineyard. The season was long 
and mild, with only two days reaching 100 degrees and no dramatic shifts 
in temperature. Higher humidity didn’t lead to any disease pressure, and 
the vines thrived in the steady conditions. Fruit developed early at low 
sugar levels, and the acids found their balance naturally. This kind of 
growing season brings depth and nuance- complex aromatics, layered 
flavor, and a refined texture that speaks to the year’s harmony. The wines 
from 2024 are already showing remarkable character.

FARMING: Certified organic, nutrition based farming

AGING REGIME: 10-11 months in 20% new French oak barrels 

ALCOHOL: 12.8%  pH: 3.72  TA: 5.2g/L 

PRODUCTION: 524 six-pack cases

SCORES: No reviews yet Artwork of our public 
barrel tasting.
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McCrone Vineyard Pinot Noir




