2018 STONECREEK PINOT NOIR

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 Place: Facing southeast and sitting at 600 feet in elevation in
the Eola-Amity Hills, Stonecreek is a thread of densely packed basalt
rocks with deep fractures and abundant “bubbles” formed during the

rocks’ longjourney from the cataclysmic eruptions that caused the

Columbia Basalt Flow.

The Palate: This wine presents an intense deep purple hue, with a
restrained nose offering delicate aromas of currants, dark roses,

and black cherries. Tannins are seamlessly integrated with refined
minerals and sleek acidity, complemented by a subtle touch of salinity

that extends throughout the wine’s length.

VARIETAL: 100% PINOT NOIR
AVA: EOLA-AMITY HILLS
ALCOHOL: 13.5%

CASES PRODUCED: 100



