
  

WINEMAKER’S NOTES:

The Meyer Vineyard is a long, steep site in the Dundee Hills that faces due south and features a variety of 
elevations, exposures, and microclimates. The 2015 Meyer is composed of fruit picked at the very begin-

ning of harvest to produce fresh, aromatic wine that combines red cherry and plum with woodsmoke, 
tarragon, potpourri, and crème brulee. The palate is fresh and lithe, with dark spice carried by loads of 
red fruit to a long, delicately balanced finish. This is a young wine that will gain in weight over the next 

year and age gracefully for 10+ years.
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2015 meyer Vineyard Pinot noir
dundee hills ava - 6/750ml

vinification
Harvest dates: 

September 12th, 2015

Fermentation Notes: 
A blend of lots fermented as either destemmed or 

up to 40% whole cluster

Aging: 
15 months in 52% new and 48% previously-filled French oak barrels

Alcohol: 
14.3% alc./vol.

vineyard:

Certified organic by Oregon Tilth
Meyer Vineyard in the Dundee Hills AVA at 550–800 feet elevation 

with Jory and Nekia soils

Yeasts: 
Indigenous

accolades
92 - Vinous/ Josh Raynolds
90 - Wine Advocate
90 - Vinous/ Josh Raynolds


