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Varietal: 100% Pinot Noir

Appellation: Eola-Amity Hills

Soil Type: Medium-shallow, layered, sedimentary

Age of Vines: 12 years

Alcohol: 13.3%

Cases Produced: 100

www.rosearrowestate.com

The Place: From a steep southwest-facing slope at 620 
feet in the Eola-Amity Hills, where the vines root into 
medium-shallow layers of sedimentary soil. The hill-
side’s elevation and exposure create a site of natural 
tension, while the compact, stratified soils restrict vigor 
and encourage precision. The resulting wines present a 
fine-grained and chalky texture with a medium-length 
finish.

The Palate: The wine opens with vibrant red �uit and 
wild berry, carried by a natural �eshness that reflects its 
lighter, more porous soils. On the palate, it is juicy and 
finely etched, with a delicate, fine-grain chalk that 
�ames the �uit. The finish lingers with clarity and li�, 
leaving a long, refined impression of red berries and 
earth.

Harvest Date: 9/13/23

pH: 3.65


