
2016 HOPEWELL HILLS PINOT NOIR

The Place: On a gentle southeast-facing slope in the Eola-Amity 
Hills, with light silt and clay soil sitting on deeply fractured columnar 
rocks. Small, fine bubbles and crystals within the silty clay basalt and 
deep fractured columnar structured basalt give a distinctive mineral 
profile to the wine. 

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 Palate: Structured with an elegantly polished and layered profile. 
Expressive notes of black raspberry, complemented by savory bay leaf 
and crushed rock accents. These elements build in complexity,  
leading to a finish framed by refined tannins.

varietal: 100% pinot noir
ava: eola-amity hills
alcohol: 13.5%
cases produced: 247


