
TASTING NOTES:
Fresh juicy aromas of black cherry, red plum and ripe 
strawberry. Below the fruit tones are darker notes of 
cocoa and lavender, hiding just under the surface. The 
palate is silky smooth and well balanced. This wine will age 
comfortably for many years. 
- Winemaker Gina Hennen

HARVEST:
The 2022 vintage got off to a late start, due to a cool, wet 
spring, combined with some frost, which delayed flowering 
and  fruit set. Warm summer temps encouraged berry 
growth and ripening, then prevailed later than usual into 
September. The grapes came in later in the month and into 
October, hastened slightly by the threat of storms. 

VINEYARD:
This wine is drawn from five select certified LIVE 
sustainable vineyards in the Chehalem Mountains, planted 
on both volcanic (42%) and sedimentary (58%) soils. The 
vineyards chosen for this wine are all Adelsheim estate 
properties featuring vines 20+ years of age.

2022 MCCOLLUM HERITAGE 91  
PINOT NOIR

DESCRIPTORS:
BLACK CHERRY 
COCOA 
LAVENDER

COMPOSITION:
100% Pinot Noir

APPELLATION:
Chehalem Mountains

PRODUCTION:
262 x 750ml 12pks

FERMENTATION:
The hand-picked grapes were gently 
destemmed into stainless-steel tanks, 
where they sat for 4-5 days in cold soak. 
Fermentation commenced and lasted 
for 12-17 days. The wine was pressed 
then left to settle before racking into 
barrel.

AGING:
The wine was aged in French oak barrels,
29% new, for 10 month prior to bottling.

ALCOHOL | pH:
12.6% | 3.34

HARVEST DATES:
October 2-15, 2022

BOTTLING DATES:
August 11, 2023
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