
2018 GATHERED STONES 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 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: A finely balanced profile, becoming more restrained and 
poised. The wine displays a beautiful linear structure, with a focus 
that highlights its exceptional purity and precision.

varietal: 100% pinot noir
ava: eola-amity hills
alcohol: 13.5%
cases produced: 125


