
2018 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 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: The nose shows hints of licorice with black plums and 
mulberries. On the palate is a unique blend of black and red fruits. 
The bright palate also exhibits a touch of herbal bay leaf with mellow 
and smooth minerals.

varietal: 100% pinot noir
ava: eola-amity hills
alcohol: 13.5%
cases produced: 198


