2024
TANAGER VINEYARD PINOT NOIR

YEAR PLANTED & ACREAGE: 2009, 6.59 acres
SPACING: 7 X 5 ft. , 1,244 vines/acte

ELEVATION & ASPECT: 275-325 ft. , West

CLONES & ROOTSTOCK: 777 on Riparia
Gloire, Wadenswil on 101-14, and 667 on 101-14 WADENSWIL

MOTHER ROCK: Ancient Marine Sediments

SOIL SERIES: Willakenzie

AVA: Yamhill-Catlton

TASTING NOTES: Savory, floral, and spice focused — Floral and
expressive with fresh-cut flowers, strawberry, rose, geranium, dark
chocolate, and boysenberry. The palate brings bing cherry and cassis
with well-integrated fruit, acidity, and tannins, and possesses a smooth,
balanced mouthfeel. The finish is soft, fruity, and lingers pleasantly.

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: Organic certified, nutrition based farming
AGING REGIME: 10-11 months in 20% new French oak barrels
ALCOHOL.: 12.5% pH: 3.84 TA: 5.0g/L

PRODUCTION: 598 six-pack cases

Artwork depicts an American
Kestrel, which is used in our falconry
SCORES: No reviews yet program for vineyard pest control.
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