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2024 
Willamette Valley AVA 

 Pinot Noir

Shaped by millions of  years of  plate subduction and volcanic activity, Oregon’s Willamette Valley is one of  the 
premier Pinot noir producing areas in the world. The Willamette Valley AVA was established in 1983, with the 

initial vineyard plantings beginning in 1966. This 100-mile long, 60-mile wide valley stretches between the 
Columbia River in the north, to just south of  Eugene with the Oregon Coast Range in the west and the Cascade 

Mountains in the East. Due to the protection of  the mountains on eastern and western boundaries, the 
Willamette Valley is a cooler climate region that provides for a long, gentle growing season, perfect for 

deliciously complex Pinot noir. 

MOTHER ROCK:  Marine Sediments & Volcanic Rock 

SOIL SERIES: Willakenzie, Melbourne & Wellsdale, Nekia & Jory 

VINEYARDS: All of the vineyards for this wine are located in the sub-AVA’s of   the Northern 
Willamette Valley AVA.   

TASTING NOTES: A vibrant core of ripe cherry and blueberry is layered with notes of cherry syrup, 
kirsch, sandalwood, cinnamon, and a touch of cocoa nib. The palate is broad and plush, with smooth, 
integrated tannins and a creamy, ripe fruit finish.

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 farming is our baseline. High level evidence supported nutritional 
farming is our ultimate focus.   

AGING REGIME: Matured in a combination of stainless steel and neutral French oak barrels.  

ALCOHOL: 13.8% pH: 3.67  TA: 5.1g/L

HISTORICAL SCORES:
2023: 92 points | T.F., Wine Spectator
2022: 94 points | A.F., Jeb Dunnuck




