
2018 YAMHILL CLOSE PINOT NOIR

The Place: A millefeuille of rock lightened with silt and clay, plus a 
sprinkling of stones and pebbles. The small feeder roots of the vines 
work themselves completely into the horizontal layers of this very  
unusual for Oregon rock pastry. These basalt rocks are all about  
the fractures providing space for tiny amounts of clay (a unique  
microbiome) and feathery roots, which provoke great tension holding 
together its mineral and fruit driven sides.

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 of this wine resembles the wafting of smoky tea 
and raspberry with hints of salinity and caramel. The palate highlights 
blue fruit along with herbal hibiscus, earthy notes of truffle, and a 
firm texture that defines the minerality.

varietal: 100% pinot noir
ava: yamhill carlton
alcohol: 13.5%
cases produced: 196


