2018 TOUCHSTONE 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: A tiny polygon of just under an acre within our high
elevation vineyard in the Eola-Amity hills brings us this consistently
nuanced wine. A thin layer of topsoil sits over alterated basalt consist-
ing of highly degraded vesicular igneous rock. Just over a meter below
sits bedrock. The heavily pitted vesicular rock fractures easily through
weathering, root growth and biological activity releasing treasure

troves of accumulated mineral nutrients, water and microbiology.

The Palate: Singular, elegant, refined, and elevated. Abundant
yet graceful tannins and well-integrated acidity. Wonderful
complexity of flavors emerges, featuring fresh-picked, just-ripe
berries and cherries, lightly warmed mushrooms, a blend of fresh

herbs, and a delicate, almost powdery cocoa note.

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

CASES PRODUCED: 25



