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VINTAGE NOTES:

A warm springtime ensured good fruit set following flowering. All vineyards
were aggressive/y fruit thinned to ensure the desired two and a ha/f tons per
acre. Warm summer temperatures guarantaea[ optima/ ripeness, while a cool
autumn provided the appealing structure a][ velvety tannins and balanced acid-
ity. In all, this vintage requirea/ experience fram both growers and winemakers
to make the very f’inest wines. Veteran winemaker Don Lange describes 2007
as a wander/[u//y classic vintage, producing wines with lush, full )[/auors and
sfriLing e/egance.
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2007
PINOT NOIR
l/L/f/Z;//u't‘f(' )/7(/%/1/

RELEASE DATE: September 1, 2008

HARVEST DATE: September 26 - October 16, 2007

CASE PRODUCTION: 5,600 cases
AVA: Willamette Valley
ALC: 13.2%
AGING: 9 months in French Oak, approximately 10% new

TASTING NOTES:

Our Willamette Va//ey Pinot Noir is an assemb/age of all our North Willamette
vineyard sites, delivering a true reflection of the finest viticultural practices and
dedicated winemaking. In our true ‘classique” style, this wine is approachable
and fruit-forward upon release. It showcases a gregarious bouquet of cherry-
cola, clove, and slate, with appea/ing plum, candied clrerry, mixed Zverry and
orange pee/ on the pa/ate. With an expansive and broad mfa’-pa]ate a][ camp]ex
fruit and refined tannins, this wine owns the requisite structure to be lively and

vivacious. Enjoy!
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VINTAGE NOTES:

A warm springtime ensured good fruit set fu//awing flowering. All vineyards
were aggressive/y fruit thinned to ensure the desired two and a lla/f tons per
acre. Warm summer temperatures guarantzer/ optima/ ripeness, while a cool
autumn provided the appealing structure of velvety tannins and balanced acid-
ity. In all, this vintage requiret] experience from both growers and winemakers
to make the very )[inest wines. Veteran winemaker Don Lange describes 2007
as a wander][u//y classic vintage, producing wines with lush, full ][]auors and
striking e/egance.
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2007
PINOT NOIR
l/L/f/Z;//u't‘f( )/7(/%/1/

RELEASE DATE: September 1, 2008

HARVEST DATE: September 26 - October 16, 2006

CASE PRODUCTION: 5,600 cases
AVA: Willamette Valley
ALCOHOL: 13.2%
AGING: 9 months in French Oak, approximately 10% new

TASTING NOTES:

Our Willamette Va]/ey Pinot Noir is an assemb/age af all our North Willamette
vineyard sites, delivering a true reflection of the finest viticultural practices and
dedicated winemaking. In our true ‘classique” style, this wine is approachable
and fruit-forward upon release. It showcases a gregarious bouquet of cherry-
cola, clove, and slate, with appea/ing p/um, candied clterry, mixed Lerry and
orange pee/ on the pa/ate. With an expansive and broad mia’-pa/ate o/[ comp/ex
fruit and refined tannins, this wine owns the requisite structure to be lively and

vivacious. Enjoy!




