2016 YAMHILL CLOSE 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: A millefeuille of rock lightened with silt and clay, plus a
sprinkling of stones and pebbles. The small feeder roots of the vines
work themselves completely into the horizontal layers of this very
unusual for Oregon rock pastry. These basalt rocks are all about

the fractures providing space for tiny amounts of clay (a unique
microbiome) and feathery roots, which provoke great tension holding

together its mineral and fruit driven sides.

The Palate: Refined and gracefully balanced, this wine offers
vibrant flavors of raspberry and pomegranate, complemented by
hints of plum tea, minerals, and subtle spices, all of which linger

on a smooth, enduring finish.

VARIETAL: 100% PINOT NOIR
AVA: YAMHILL CARLTON
ALCOHOL: 13.5%

CASES PRODUCED: 123



