2024
SAVOYA VINEYARD PINOT NOIR

YEAR PLANTED & ACREAGE: 1999-2003, 18 acres

in vine

SPACING: 6.5 X 4 ft. , 1,675 vines/acre

ELEVATION & ASPECT: 350-450 ft. , SE - 1= -

| POMMARD ]
CLONES & ROOTSTOCK: 115, Pommard, 777, 667, IS !
Wadenswil, Cruz Clone : 2

MOTHER ROCK: Ancient Marine Sediments

SOIL SERIES: Wellsdale

% NE Blackbum Rd

AVA: Yamhill-Carlton

TASTING NOTES: Savory, floral, and spice focused — Savory and
aromatic with fig, olive, cherry blossom, rose, bergamot, vanilla, and
blackberry. The palate highlights orange peel and olive with an
appealing mouthfeel, light tannins and forward strawberry fruit. The
finish carries savory tones of cherry and apricot.

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 eatly 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: 3.84 TA: 4.9g/L

PRODUCTION: 1502 six-pack cases

Original label showing the cold and
SCORES: No reviews yet wet days of winter pruning.

www.KenWrightCellars.com





