
2018 AMITY HILLS PINOT NOIR

The Place: The soil within this polygon is a clever combination of red 
and black basalt, consisting of vertical and horizontal fractures. These 
soils also have a distinct marbling of slow cooling, irregularly shaped, 
vesicular basalt.

The 2018 growing season began with a mild, dry winter, followed by a 
cool spring that delayed bud break slightly. A warm summer brought 
consistent plant growth, though the season was marked by drought 
stress. October’s perfect weather allowed for a long, smooth harvest with 
ripe, concentrated fruit, and optimal ripening.

The Palate: Subtle hints of cocoa that seamlessly carry into a lush,  
intense palate. The wine boasts significant depth and a vibrant  
character, with abundant yet well-managed tannins that provide 
structure.

varietal: 100% pinot noir
ava: eola-amity hills
alcohol: 13.5%
cases produced: 300


