MeCOLLUM,. -

DESCRIPTORS: ALCOHOL | pH:
RASPBERRY 13.6% | 3.63
VIOLET
PLUSH HARVEST DATES:
October 12,2022 -
COMPOSITION: October 13, 2022
100% Pinot noir
BOTTLING DATES:
APPELLATION: August 11,2023
Chehalem Mountains
PRODUCTION:
509 X 750ML 12pk
FERMENTATION:

The grapes were hand-picked towards
the middle of harvest and clusters

were destemmed into tank. Following

a 4-day cold soak, fermentation
commenced and lasted 15-18 days.
After fermentation concluded the wine
was pressed and settled prior to racking
into barrel.

AGING:

The wine was aged in French oak barrels,
28% new, for 10 months prior to bottling.

2022 HERITAGE 91 BRYAN CREEK
PINOT NOIR

VINEYARD:

Planted in 1989, Bryan Creek Vineyard is among the wines
that inspired CJ and Elise to produce Willamette Valley
Pinot Noir. Situated in the Chehalem Mountains in the
northern part of the AVA, Bryan Creek is surrounded by
lush terrain with old growth and native wildlife, and planted
to a selection of clones including:

Block 5 (Pommard clone): 40%
Block 6 (Quarter Mile 1 selection): 20%
Block 25 (Quarter Mile 1 selection): 40%

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.

TASTING NOTES:

This wine has lovely aromas of sun-warmed raspberries
and crushed violets underpinned with resinous cedar bark
and cinnamon. On the palate it is both plush and restrained,
offering a hint of what its long future holds.

- Winemaker Gina Hennen
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