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Oregon’s	Expanding	Palette	of	Wines	
by	Josh	Raynolds	
Fueled	by	steadily	increasing	production	of	first-class	Rieslings	and	
Chardonnays,	Oregon’s	wineries	are	proving	that	they	can	do	much	more	than	
just	make	great	Pinot	Noir.	
	
Pinot	Noir’s	primacy	as	Oregon’s	dominant	variety	is	in	no	danger	of	being	
challenged	any	time	soon.	With	more	than	20,000	planted	acres,	Pinot	Noir	
constitutes	a	whopping	64%	of	the	state’s	vines,	and	almost	80%	of	that	total	
is	in	the	Willamette	Valley.	So,	barring	some	crazy	climate	or	disease	event,	
Pinot	Noir	isn’t	going	to	be	taking	a	back	seat	to	any	other	variety	in	the	
foreseeable	future.	However,	a	steadily	growing	number	of	serious	white	
wines	and	a	handful	of	non-Pinot	Noir	reds	have	begun	making	the	case	that	
there’s	much	more	to	Oregon	wine	than	its	most	famous	and	ubiquitous	
variety.	
	
Riesling	and	Chardonnay	in	particular	appear	to	have	the	greatest	potential	to	
grab	the	wine-buying	public’s	attention,	especially	that	of	consumers	looking	
for	white	wines	that	privilege	finesse	and	tension	over	weight	and	power.	It	
wasn’t	long	ago	that	too	many	examples	of	those	varieties	were	either	treacly	
(Riesling	and	Chardonnay)	or	overoaked	(Chardonnay),	with	little	to	offer,	
frankly,	except	for	the	fact	that	they	were	“different.”	That’s	no	longer	the	case,	
as	was	made	clear	to	me,	again,	this	year	by	the	largest	number	of	graceful,	
delineated,	well-balanced	examples	of	those	varieties	that	I’ve	ever	
experienced	from	Oregon.	That	performance	was	especially	impressive	given	
that	2016,	2015	and,	especially,	2014	are	among	the	warmest	vintages	since	



	

	

the	Oregon	wine	industry	was	founded	in	the	mid-1960s.		
	
Chardonnay:	More	Refined,	Burgundy-Inspired	Wines	Than	Ever	Before	
Chardonnays	from	experienced	producers	of	this	variety	such	as	Domaine	
Drouhin	Oregon,	Roco,	Stoller,	Walter	Scott,	Antica	Terra,	Arterberry	Maresh,	
Brick	House	and	Bergström,	showed	extremely	well	this	year.	So	did	those	
from	relative	newcomers	to	the	high-end	Chardonnay	game,	such	as	Lavinea,	
Big	Table	Farm,	Haden	Fig,	Lingua	Franca	and	Elton.	What’s	exciting	about	the	
best	Oregon	Chardonnays	is	their	ability	to	marry	fruity	exuberance	with	
energy	and	precision	in	the	manner	of	textbook	white	Burgundies.	The	use	of	
new	oak	is	more	conservative	than	ever	before	here,	while	fewer	and	fewer	
producers	are	beating	the	wines	up	in	barrel	through	excessive	lees-stirring	
than	in	the	past.	
	
As	a	poignant	aside	and	a	statement	of	what’s	happening	in	Oregon,	I	poured	
the	2016	Bergström	Sigrid	and	the	2016	Lavinea	Lazy	River	Vineyard	
Chardonnays,	blind,	alongside	15	big-name,	high-quality	wines	from	
Burgundy,	Australia	and	California	(from	the	likes	of	François	Carillon,	Pierre-
Yves	Colin,	Peay,	Talley,	Giaconda,	Bindi	and	Vasse	Felix)	to	a	group	of	
seasoned	wine	writers	and	winemakers	in	Melbourne,	Australia	in	November.	
The	overwhelming	majority	of	attendees	guessed	that	the	two	Oregon	
Chardonnays	were	from	Burgundy,	such	was	the	poise,	detail	and	energy	of	
those	wines.	The	fact	is	that	consumers	are	now	spoiled	for	choice	when	it	
comes	to	high-quality	Oregon	Chardonnay,	even	if	the	wines	are	usually	made	
in	small	quantities	and	require	diligent	searching.	Most	important	is	the	fact	
that	wineries	are	quickly	learning	that	if	they	don’t	get	serious	about	the	
variety	soon,	their	lesser	examples	are	going	to	start	standing	out	–	and	not	in	
a	good	way.		
	
Riesling:	Steadily	Increasing	Quality	
According	to	the	producers	with	whom	I	spoke,	the	range	of	choices	for	top-
drawer	Oregon	Riesling,	especially	dry	versions,	is	also	expanding,	albeit	
slowly,	with	important	inroads	being	made	mostly	at	high-end,	wine-centric	
restaurants	across	the	United	States.	Harry	Peterson-Nedry	of	Chehalem	has	
been	one	of	Oregon’s	strongest	evangelists	for	Riesling’s	potential	in	the	



	

	

Willamette	Valley	and	his	recent	releases	are	well	up	to	his	winery’s	long-held	
reputation.	Incidentally,	Peterson-Nedry	literally	just	sold	his	share	of	
Chehalem	to	original	investor	and	partner	Bill	Stoller	(Stoller	Family	Estate),	
whose	own	standards	are	extremely	high,	so	I	have	no	reason	to	doubt	that	the	
quality	of	these	wines	will	be	maintained.		
	
Relative	newcomers	Alexana	and	Love	&	Squalor	are	doing	impressive	work	
with	Riesling	as	well.	Their	wines	are	worth	a	search,	as	are	those	from	
Teutonic.	That	said,	it’s	the	dry	Rieslings	from	Brooks	and	Trisaetum	that	
really	turned	my	head	this	year.	The	wines	from	these	two	Riesling	specialists	
were	some	of	the	best	examples	of	the	variety	that	I	have	ever	had,	period,	
from	outside	the	grape’s	motherland.	I	would	love	to	see	them	alongside	the	
best	examples	that	Australia’s	vaunted	Clare	Valley	is	producing,	and	I	
wouldn’t	hesitate	to	pour	them	alongside	most	of	the	best	dry	bottlings	that	
Germany,	Austria	and	Alsace	offer.	Best	of	all,	most	of	the	wines	are	quite	
inexpensive.	
	
Pinot	Gris:	Ubiquitous	but	Uneven	
Way	too	much	Oregon	Pinot	Gris	is	anonymous	and	even	innocuous,	
resembling	nothing	so	much	as	industrially	produced	Pinot	Grigio	from	
wherever.	More	than	a	few	producers	that	I	regularly	visit	half-jokingly	refer	
to	Pinot	Gris	as	an	unwanted	weed	that	is	about	the	only	excuse	for	ever	using	
the	herbicide	Roundup.	Certainly	the	sheer	number	of	boring	Pinot	Gris	
bottlings	doesn’t	make	a	strong	case	for	the	variety,	especially	when	there	are	
so	many	other	terrific	white	wines	being	made	in	Oregon	today.	There	are	just	
over	3,800	acres	of	Pinot	Gris	vines	in	the	state,	making	it	the	second	most	
widely	planted	variety	after	Pinot	Noir.	The	best	example	of	Pinot	Gris,	in	my	
opinion,	comes	from	Eyrie,	which	has	for	decades	been	Oregon’s	pace-setter.	
Interestingly,	Eyrie’s	oldest	Pinot	Gris	vines,	planted	by	David	Lett	in	1965,	are	
the	oldest	vines	of	any	variety	in	the	Willamette	Valley.	The	small	amount	of	
wine	these	vines	produce	is	consistently	superb.	But	while	it	is	clearly	possible	
for	outstanding	Pinot	Gris	to	be	made	in	Oregon,	precious	few	producers	seem	
willing	to	take	the	grape	seriously.	
	
Pinot	Blanc:	Rare	and	Often	Worthwhile	



	

	

Pinot	Blanc,	on	the	other	hand,	usually	provides	more	depth	and	character	
than	most	Pinot	Gris	bottlings	that	one	might	run	across	in	a	wine	shop	or	on	a	
restaurant	list,	but	only	247	acres	are	planted	in	the	state.	Oregon	Pinot	Blanc	
tends	to	be	slightly	heftier	and	rounder	than	Pinot	Gris,	with	greater	density	
than	most	thin,	even	watery,	Pinot	Gris	examples.	In	Oregon,	Pinot	Blanc	is	
rarely	as	weighty	as	it	is	in	Alsace,	but,	then	again,	then	these	wines	are	in	
reality	more	often	than	not	dominated	by	Auxerrois,	a	member	of	the	Pinot	
family	that	originated	in	Burgundy.	Out	of	the	small	number	of	examples	I	ran	
across,	I	had	especially	good	luck	with	Pinot	Blancs	from	Winter’s	Hill	Estate,	
Ponzi	and	the	tiny	Burner	Wines.	
	
Sauvignon	Blanc:	Scarce	but	Delicious	
It	takes	some	effort	to	find	a	bottle	of	Oregon	Sauvignon	Blanc,	but	the	good	
news	is	that	virtually	every	example	I	tasted	this	year	was	praiseworthy.	
Andrew	Rich,	Patricia	Green	Cellars	and	J.	Christopher	all	take	the	variety	
seriously,	and	their	2016	bottlings	are	all	excellent	by	any	measure.	Sauvignon	
Blanc	has	co-existed	alongside	Pinot	Noir	very	happily	and	productively	in	the	
Loire	valley	for	ages,	especially	in	Sancerre.	I	hope	that	at	least	a	few	more	
Oregon	producers	try	their	hand	with	it	in	the	future.	The	few	examples	that	I	
get	to	try	each	year	suggest	that	the	variety	offers	excellent	potential	in	
Oregon.	
	
Syrah	Inches	Forward	
While	Syrah	is	still	an	outlier	in	the	Oregon	wine	scene,	with	only	611	acres	
planted	as	of	the	2016	vintage,	the	general	quality	of	the	wines	is	solid	and	
improving.	The	style	of	most	Oregon	Syrahs	leans	strongly	to	France’s	
northern	Rhône	valley,	with	an	emphasis	on	savory	elements	like	olive,	
peppery	spices,	herbs,	pungent	flowers	and,	occasionally,	even	cured	or	
smoked	meat.	The	wines	also	tend	to	be	lowish	in	alcohol	and	in	many	
instances	show	an	almost	Pinot	Noir-like	weight	and	texture	that	I	find	highly	
appealing,	not	to	mention	food-friendly.	
	
Cowhorn,	the	pioneering	Rhône-inspired	organic	winery	in	the	southern	
Rogue	Valley,	continues	to	excel	with	the	grape	(as	well	as	with	Viognier	and	
Marsanne)	and	to	my	mind	is	the	quality	leader	for	the	category	in	the	state.	



	

	

Amalie	Robert,	whose	vineyard	is	in	the	western	part	of	the	Willamette	Valley,	
makes	a	very	strong	case	for	Syrah,	but	production	of	their	two	graceful	wines	
is	painfully	small,	as	in	just	a	few	barrels	of	wine	per	vintage.	Josh	Bergstrom’s	
new	Gargantua	project	has	taken	off	quickly.	The	two	2015s	I	tasted	this	year	
(one	of	them	made	from	grapes	grown	in	California’s	Bien	Nacido	vineyard,	
admittedly)	can	stand	toe-to-toe	with	pretty	much	any	New	World	example	of	
the	variety	that	I	know	and	plenty	from	the	northern	Rhône	as	well.	Yes,	
they’re	that	good.		
	
Gamay:	Oregon’s	Hidden	Gem		
Gamay	has	been	a	small	part	of	the	Willamette	Valley’s	vinous	tapestry	since	
1987,	when	Myron	Redford	of	Amity	Vineyards	grafted	two	acres	of	
Gewürztraminer	vines	in	the	Seven	Springs	vineyard	over	to	the	variety.	Since	
then	the	total	plantings	of	Gamay	in	Oregon	have	grown	to	a	whopping	30	
acres,	give	or	take,	which	doesn’t	even	qualify	it	for	inclusion	on	the	state’s	
annual	Vineyard	and	Winery	Census	reports,	where	it’s	lumped	into	the	“All	
Others”	category.	By	way	of	comparison,	Beaujolais	encompasses	almost	
45,000	acres	of	the	variety,	while	the	Willamette	Valley	has	roughly	30,000	
acres	of	vines,	total.	
	
All	that	said,	the	general	standard	of	Willamette	Valley	Gamay	is	quite	high.	
Recent	warm	vintages	predictably	produced	weightier	wines	than	normal,	
especially	compared	to	Beaujolais,	with	dark	berry	and	pungent	floral	qualities	
marking	most	of	the	bottlings	that	I	tasted.	One	stumbling	point	is	that	the	
wines	are	often	priced	higher	than	most	Beaujolais.	That	makes	them	a	
somewhat	difficult	sell,	as	plenty	of	top-notch	Beaujolais	bottlings	can	easily	
be	had	for	less	than	$20	a	bottle.	Still,	curious	wine	lovers	should	give	the	best	
Oregon	Gamays	a	try,	especially	those	made	by	Brick	House,	Grochau,	Martin	
Woods,	Chehalem,	Bow	&	Arrow	and	Ayres,	all	of	whom	produced	outstanding	
renditions	of	the	variety	in	2016	and	2015.	
	
Sparkling	Wines	Begin	To	Bubble	Up	
While	I’ve	run	across	the	occasional	outstanding	Oregon	bubbly	over	the	last	
couple	of	decades	(almost	all	of	them	sporting	an	Argyle	or	Soter	Vineyards	
label),	today	a	growing	number	of	wineries	are	making	the	effort	to	produce	



	

	

serious	sparkling	wines,	including	extended	lees-contact	versions,	often	with	
impressive	results.	Soter	continues	to	be	at	the	top	of	the	Oregon	bubbly	game	
and	Roco,	the	family	winery	of	sparkling	wine	pioneer	Rollin	Soles	(former	
winemaker	at	the	aforementioned	Argyle),	is	doing	outstanding	work.	Jim	
Prosser	is	also	turning	out	excellent	sparkling	wines	at	J.K.	Carriere.	This	year	I	
was	able	to	taste	the	two	very	impressive	inaugural	bottlings	from	Pashey,	a	
small	side	project	of	the	Frey	family,	whose	outstanding	Trisaetum	wines	
should	be	well-known	to	all	Oregon	wine	aficionados.	A	number	of	additional	
producers	have	new	bottlings	aging	in	their	wineries	right	now,	so	the	next	
few	years	will	see	the	further	emergence	of	what	should	be	another	interesting	
category	of	Beaver	State	wines.	
	
	
Oregon	Pushes	the	Quality	Needle	for	Pinot	
by	Josh	Raynolds	
	
Recent	vintages	have	mostly	been	an	embarrassment	of	riches	for	Oregon’s	
winegrowers—in	quantity	as	well	as	quality.	One	could	also	add	that	
“richness”	applies	to	the	style	of	wines	made	in	2015,	2014	and	2012	as	well.	
The	‘15	vintage,	the	main	focus	of	this	year’s	report,	is	already	commanding	
intense	demand	in	the	market	and	what	‘14s	are	still	out	there,	including	many	
of	the	late	releases	covered	here,	are	also	hot	commodities.		
	
Ripeness:	Its	Advocates	and	Detractors	
This	being	Pinot,	there’s	always	some	existential	shade	to	be	cast	by	a	subset	
of	the	grape’s	enthusiasts,	depending	on	the	style	of	the	vintage.	Pinot	vintages	
seem	to	be	viewed	by	many	of	the	variety's	fans	in	strictly	binary	fashion.	
Those	who	favor	ripeness	and	richness	in	their	wines	will	likely	love	Oregon’s	
'15s	and	'14s.	But	partisans	of	leaner	(some	would	say	meaner),	more	taut	
(some	would	say	hard),	“classic”	(some	would	say	rainy	and	cold)	years—
more	like	2013	and	2011—will	probably	be	unimpressed	or	even	turned	off	
by	’15	and	‘14.	Along	with	the	2012s	(another	vintage	that	resembles	’15	and	
’14	in	many	respects),	their	thinking	goes,	the	wines	are	too	often	too	much	of	
a	good	thing,	showing	too	much	ripeness,	too	little	acidity,	a	lack	of	definition,	
excess	weight	and	dark—or	even	cooked—fruit	character.	To	be	sure,	a	



	

	

number	of	‘15s	and	‘14s,	especially	‘14s,	veer	dangerously	in	that	direction	and	
away	from	the	brighter	Pinot	Noir	aromatic	and	flavor	spectrum.	However,	
viewing	the	vintages	from	an	overall	perspective,	I’m	hard-pressed	to	call	
either	vintage	(and	2012,	for	that	matter)	anything	short	of	exceptional,	
especially	for	those	who	prize	the	exuberant	fruitiness	for	which	Oregon	
Pinots	are	known.	
	
How	Did	The	2015s	Stay	So	Fresh?		
On	paper,	the	2015s	should	be	deeper	and	richer	than	the	2014s.	Thanks	to	a	
stable	mass	of	warm	water	off	the	Oregon	coast,	conditions	remained	warm	
and	dry	from	winter	through	spring,	with	budbreak	and	flowering	occurring	
about	two	weeks	ahead	of	schedule.	The	summer	that	followed	was	
exceptionally	warm,	while	harvest	mostly	took	place	during	the	second	half	of	
September.	That	said,	my	extensive	tastings	of	‘15s	so	far	(a	handful	of	
producers	opt	to	release	their	wines	on	the	late	side—as	the	number	of	2014s	
in	this	report	attest)	revealed	quite	the	opposite	of	what	I	would	expect	from	a	
hot	vintage.	Most	‘15s	are	more	likely	to	show	red	fruit	and	floral	character	
than	the	darker,	deeper	qualities	exhibited	by	the	majority	of	‘14s,	especially	
at	this	point	when	the	young	wines	can	be	sampled	side-by-side.	How	is	that	
possible?		
	
Among	the	likely	explanations	was	well-timed	on-and-off	rain	in	August,	
especially	at	the	end	of	the	month.	Another	was	unusually	cool	conditions	in	
September.	Both	of	these	circumstances	helped	to	preserve	acidity	in	the	
grapes	and,	I	suspect,	contributed	to	a	brighter	aromatic	and	flavor	profile	
than	one	might	expect	simply	by	looking	at	the	accumulated	heat	units	of	the	
growing	season.		
	
The	2014s	Should	Reward	Patience	
In	addition	to	the	newly	released	2014s	that	I	tried	this	past	fall	and	early	
winter	I	had	the	chance	to	retaste	a	number	of	‘14s	that	I	reviewed	last	year.	
Some	appear	to	be	in	the	process	of	shutting	down	already	and,	as	a	group,	
they	are	definitely	showing	the	heft	of	the	vintage,	even	more	than	they	did	on	
release.	The	fruit	has	often	taken	a	darker	turn,	not	so	much	to	plummy—
much	less	cooked—but	definitely	into	the	cherry	and	blue	fruit	spectrum.	



	

	

They’re	also	showing	more	structure	than	I	noticed	last	year,	leading	me	to	
believe	that	these	are	wines	for	cellaring,	a	view	shared	by	a	number	of	
producers	I	tasted	with	in	late	summer.	I	can	see	those	who	prefer	their	Pinots	
on	the	crackling,	nervy	side	being	unmoved	by	many	of	the	‘14s	at	this	stage,	
but	I’m	confident	that	many	skeptics	will	be	pleasantly	surprised	by	how	they	
turn	out	in	another	five	or	six	years	and	probably	well	beyond	that.	Fans	of	
larger-scaled,	more	powerful	and	more	flamboyant	Pinots	should	definitely	be	
on	the	hunt	for	topnotch	‘14s,	of	which	there	are	quite	a	few.	
	
Oregon	and	Pinot	Value	
I	can’t	think	of	any	other	Pinot-producing	region,	anywhere,	that	delivers	such	
consistent	bang	for	the	Pinot	buck,	from	entry-level	bottlings	up	to	limited-
production	examples	that	are	raised	with	the	pampering	lavished	on	a	Kobe	
steer.	That’s	particularly	true	if	one	is	looking	for	wines	that	show	abundant	
fruit	and	supple	texture.	While	I’m	a	fan	of	many	Burgundy	producers’	basic	
Bourgogne	bottlings,	even	the	best	examples,	which	can	run	into	the	$30-plus	
range	these	days,	are	often	leaner	than	similarly	priced—and	even	much	less	
expensive—Oregon	Pinots.	I’d	say	that	is	even	truer	for	most	red	wines	from	
the	Côte	Chalonnaise.	In	the	current	price	range	of	most	Burgundy	village	
bottlings,	and	the	majority	of	regional	bottlings	from	California’s	North	and	
Central	Coasts	for	that	matter,	Oregon	offers	myriad	choices	of	more	
expressive	reserve	and	single-vineyard	Pinots,	as	long	as	you	know	your	
producers.	Simply	put,	in	the	$60-and-under	range,	Oregon	is	now	the	place	
for	QPR	in	the	high-quality	Pinot	game.	
Unfortunately,	many	of	the	best	Oregon	Pinots	are	made	in	pitifully	small	
amounts,	even	by	Burgundy	standards.	Although	a	handful	of	the	state’s	top-
drawer	wineries	do	make	relatively	large	quantities	of	Pinot,	there	are	also	a	
huge	number	of	Oregon	wineries	with	artisanal,	small-scale	production.	The	
answer	to	the	challenge	of	finding	micro-production	wines	is	simple:	go	to	the	
source.	While	American	retailers	are	in	the	midst	of	very	difficult	times,	
shipping-wise,	domestic	wineries	are	not,	and	most	Oregon	producers,	even	
the	smallest	ones,	are	set	up	to	handle	direct	sales	and	shipping,	through	third	
parties	if	need	be.	
	
	



	

	

A	Word	on	2016	
I	sampled	a	number	of	2016	Pinots	from	barrel	in	August	as	well	as	some	
early-bottled	wines	that	are	included	in	this	article.	Once	again,	Oregon	
enjoyed	a	warm,	problem-free	growing	season	in	2016.	The	resulting	wines,	at	
this	point,	resemble	the	2015s	more	than	the	2014s,	as	they	lean	more	toward	
red	fruit	and	energy	than	depth	and	power.	It’s	still	early	days,	though,	and	the	
vintage’s	more	important	wines	could	very	well	put	on	weight	and	structure	in	
their	last	months	before	bottling.	I’ll	have	a	clearer	view	of	2016	in	late	
summer	and	early	fall	of	this	year.	
	
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



	

	

2015 Chardonnay Bunker Hill  
(made with two-thirds whole clusters) Brilliant red. Highly perfumed, mineral- and 
spice-tinged aromas of ripe red berries, cola and incense, joined by a slowly emerging 
floral nuance. Seamless and focused on the palate, offering juicy raspberry liqueur, 
spicecake and lavender pastille flavors with a touch of white pepper on the back half. 
Finishes silky, floral and impressively long, displaying outstanding clarity and dusty 
tannins that lend grip. (93 points) 
	
2015 Willamette Valley Chardonnay 
Light green-tinged yellow. Fresh pear and Meyer lemon aromas show very good clarity 
and pick up a floral nuance with air. Silky and precise, offering lively orchard and citrus 
fruit flavors given lift and cut by a smoky mineral nuance. The floral note repeats on a 
fragrant, persistent finish that leaves behind subtle pear nectar and toasty lees notes. 
(90 points) 
	
2016 Melon de Bourgogne 
Limpid straw. Incisive citrus pith and succulent herb scents and a hint of chalky 
minerality. Dry and chewy on the palate, offering bitter lemon and quinine flavors and a 
touch of fennel on the back half. Closes taut and nervy, displaying good clarity and a 
subtle floral touch. (89 points) 
	
2015 Gamay Noir Redford-Wetle Farm 
(made with two-thirds whole clusters) Vivid magenta. Lively, mineral-laced red and 
blue fruits on the perfumed nose. Juicy and focused on the palate, offering intense black 
raspberry and boysenberry flavors that become sweeter with air. Combines power and 
finesse with a smooth hand and finishes very long and sweet, with gentle tannins 
coming in late. (91 points) 
	
2015 Gamay Noir Bjornson Vineyard  
(made with two-thirds whole clusters) Brilliant ruby. Vibrant raspberry and violet 
aromas are complemented by suggestions of incense and five-spice powder. Silky and 
broad on the palate, offering intense red fruit preserve and floral pastille flavors given a 
spicy edge by a peppery nuance. A spicecake note arrives on the nervy, gently tannic 
finish, which leaves a subtle floral note behind. (91 points) 
	
2014 Pinot Noir Bjornson Vineyard 
(made with two-thirds whole clusters) Brilliant red. Highly perfumed, mineral- and 
spice-tinged aromas of ripe red berries, cola and incense, joined by a slowly emerging 
floral nuance. Seamless and focused on the palate, offering juicy raspberry liqueur, 
spicecake and lavender pastille flavors with a touch of white pepper on the back half. 
Finishes silky, floral and impressively long, displaying outstanding clarity and dusty 
tannins that lend grip. (93 points) 
 
2014 Pinot Noir Anderson Family  
(made with 40% whole clusters) Vivid red. A highly perfumed bouquet evokes ripe red 
fruits, incense and cinnamon, along with lively mineral and floral overtones. Juicy and 
focused on the palate, offering alluringly sweet raspberry preserve, rose pastille and 



	

	

baking spice flavors that deepen and spread out slowly with air. Shows a suave blend of 
power and finesse, finishing with silky, discreet tannins and excellent clarity and floral-
tinged persistence. (93 points) 
 
2014 Pinot Noir Zenith Vineyard  
Deep red. Expansive red and blue fruit, incense, exotic spice and violet aromas show 
very good clarity and pick up a smoky mineral nuance as the wine stretches out. Sweet, 
seamless and focused in the mouth, offering sappy boysenberry, raspberry and 
spicecake flavors that are firmed by a spine of juicy acidity. Lingers with serious 
persistence on the gently tannic finish, which leaves allspice and floral notes behind. 
(92 points) 
 
2014 Pinot Noir Lia's Vineyard 
(45% whole clusters) Brilliant red. Ripe red berries, incense and candied flowers on the 
deeply perfumed, spice-accented nose. Chewy in texture and gently sweet, offering 
intense raspberry, cherry, licorice and spicecake flavors that put on weight with air 
while maintaining vivacity. Shows impressive energy and spicy thrust on the persistent 
finish, which features harmonious tannins and lingering florality (92 points) 
 
2014 Willamette Valley Pinot Noir  
Dark red. Fresh dark berries, violet and a hint of smokiness on the perfumed nose. 
Lively and focused in the mouth, offering bitter cherry, boysenberry and spicecake 
flavors that loosen up slowly and become sweeter on the back half. Finishes on a juicy 
blue fruit note, displaying very good persistence, gentle tannins and a lingering floral 
nuance. (90 points) 
 
2016 Pinot Noir Commuter Cuvée 
Bright red. Fresh and energetic in style, showing good focus and lift to the fresh 
strawberry, cherry and spicecake aromas. Lively red fruit and floral pastille flavors are 
sharpened by a suggestion of white pepper, which adds spicy cut to a brisk, subtly 
tannic finish that echoes the cherry note. (89 points) 
 
 
 
 
 
 
 

 
 
 

 

 


