
CLASSIC OREGON PINOT NOIR

VINTAGE 2022

CHARACTERISTICS
Color: Violet
Aroma: Black Cherry, Raspberry, Toasted Oak
Taste: Black fruits, Toast, Caramel
Body: Full Body - Rich, Expressive, Polished Finish

EOLA HILLS
WINE CELLARS

TECHNICAL
Brix At Harvest: 22.5-24.5
Alcohol: 13.8%
Residual Sugar: 0 g/L

WINEMAKERS TASTING NOTE
A classic Pinot noir from a classic vintage. Weather patterns fell
into a pattern of normalcy and harvest went off as expected and
with very little drama. A balance of flavor, sugar, and acids were
easily achieved, with little storm pressure from Mother Nature.
Our 2020 classic Pinot noir as always, benefits from time spent in
barrels, both American and French. Dark fruits and a mouth-
watering profile is balanced with toasty spice and vanilla from
the barrel ageing.
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TA:  0.56       
PH: 3.6
Production:  6,400

SOURCING
Premium vineyards through the Willamette Valley, Eola-Amity 
Hills, Umpqua Valley and Rogue Valley AVAs.

FOOD PAIRING
Pair this Pinot with hearty and earthy dishes like a creamy wild 
mushroom risotto, lasagna, or roasted lamb shanks.
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