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2016 ESTATE PINOT NOIR
WILLAMETTE VALLEY, OREGON
ESTATE GROWN

Since 1983 we have been stubbornly dedicated to our 150-acre
estate, learning what only time and experience can teach. Each
block has been carefully cultivated and studied to find the ideal
embodiment of the fruit it so generously provides. Our Estate Pinot
Noir combines fruit from marine sedimentary and volcanic soils,
ranging from 200-600 feet in elevation. This vineyard cuvée
showcases our complex terroir by offering both fruit forward and
earth driven characteristics.

ESTATE GROWN, PRODUCED & BOTTLED BY
YAMHILL VALLEY VINEYARDS

MCMINNVILLE, OREGON
Gitute Grown
G%VERNZIESIT WAI(R)NING: (1) ACCOC%RD[\;NG T0 TgES SURGE(?N GENER%L,
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY
| 2016 PINOT NOIR BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC
| e e BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE MACHINERY,
| MCMINNVILLE AVA AND MAY CAUSE HEALTH PROBLEMS.

CONTAINS SULFITES 750 ML BW-OR-104 ALC. 13.9% BY VOL.

AVA

McMinnville

VINEYARD COMPOSITION
100% Estate Grown

HARVEST

Picked: 9/13-28, 2016
Brix: 24.4

pH: 3.34

TA: 6.85 g/L

FERMENTATION

Fermented in 1.5T Macrobins &
6T open top fermentors

Duration: 20-30 days

AGING
9 months in 10% new French Oak

BOTTLING
July 17-23, 2017
Alcohol: 13.9%
pH: 3.50

TA: 5.9 g/L

R.S.: 0.4%

VINEYARD

Established in 1983, we are the second oldest vineyard in the McMinnville
AVA. The McMinnville AVA is known for having intense, enduring wines. Some
of our top soils were brought here over 15,000 years ago in the Missoula
floods, which makes this area incredibly unique. We have the perfect climate
for growing Pinot grapes because we are located in the rain-shadow of the
Coastal Foothills, visited by frequent winds that form from the Van Duzer
corridor, and planted on western facing sloped hillsides. All of these come
together to result in unique wines of quality and distinction, grown 100% from
our Estate.

VINTAGE

No two years are alike, especially in Oregon wine country, this is part of what
keeps the winemakers and growers of the Willamette Valley enthralled with
the challenge of each unique vintage. The 2016 growing season started early
in spring and didn’t slow down, bringing us our earliest start date of harvest
on record. The summer was long and dry, which gave us intense beautiful fruit
in the vineyard with more texture and intensity than usual; if you enjoy rich,
full, fruit forward wines, seek out those made in the Willamette Valley during
2016.

WINEMAKING

Grapes were hand-picked and delivered to the crush pad where they were
meticulously hand sorted, de-stemmed and taken into the winery to begin
their journey to becoming wine. After a one to five day cold-soak, they were
inoculated and then punched down and tasted daily until the tannins and
color develop nice balance with the acidity and complex fruit flavors. Next the
free run is removed, settled overnight, and put to barrels, where it spent 9
months aging in 10% new oak, picking up more complexity and subtle
aromatics that accentuate the plentiful fruit flavors.

TASTING NOTES

garnet color, black currant, black cherry, cocoa, ripe strawberry, lush texture.
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