2023 STONEGCREEK
PINOT NOIR

The 2023 growing season began with a cool, wet spring

that delayed bud break, then shifted into a warm and

dry summer that accelerated growth and ripening.

Harvest arrived earlier than expected and unfolded quickly,
creating a concentrated window of activity in the vineyards.
The resulting wines carry remarkable concentration and
purity, with bright acidity, natural energy, and complex
aromatic layers. This vintage recalls the character and quality

of some of the valley’s most celebrated seasons.

The Palate: Stonecreek stands out for its intensity and depth,
but obvious elegance. The palate is marked by concentrated
fruit layered with umami-driven complexity, creating a savory
counterpoint to its richness. With its bold character and

unexpected nuance, Stonecreek reveals itself as the “dark

horse” of the range, delivering both power and refinement.

Varietal: 100% Pinot Noir

Appellation: Eola-Amity Hills

Soil Type: Medium shallow soil, vesicular basalt
Age of Vines: 27 years

Alcohol: 13.5%

Cases Produced: 126
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