2016 GATHERED STONES PINOT NOIR

The 2016 Rose & Arrow season experienced plenty of periods of heat,
though cool pockets of weather during the summer helped moderate
grape ripeness. The resulting wines are polished, and sleek with fresh
acidity. Light-bodied, with flavors of red fruit, and vibrant acidity—the
2016 vintage is a classic Willamette Valley Pinot Noir

The Place: From a gentle slope facing southeast at 300 feet off the
Willamette Valley floor in the Eola-Amity Hills. There is almost

no topsoil and a deep “stream” of well-fractured stones flowing
diagonally across the slope. “Bubbles” in the rock with abundant large
crystal structures spur the vines to produce a structurally precise wine

quilted with rapidly alternating red and blue fruit flavors.

The Palate: The palate is smooth and dry, marked by ultra-fine,
tongue-coating acidity that provides a refined structure. The tannins

are firm yet subtle, with a low intensity that lingers gently on the long,

graceful finish.

VARIETAL: 100% PINOT NOIR

AVA: EOLA-AMITY HILLS
ALCOHOL: 13.5%

CASES PRODUCED: 225



