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2016 PINOT NOIR
BIEZE VINEYARD

VINEYARDS ALCOHOL
100% Bieze Vineyard, Eola Amity Hills

VINIFERA
100% Pinot Noir

75% Dijon 777
25% Dijon 943

13.78%

TA 5.8 g/L

pH 3.50

PRODUC TION 161 cases

THE VINEYARDS.   Bieze vineyards is located on the shielded East side 
of Eola-Amity Hills AVA and neighbors the acclaimed site of Seven Springs 
vineyard. Anchored on well drained Jory soil, paired with a temperate climate 
that hallmarks this mid elevation site allows the production of wines with 
high focus and purity. 
Breaking records, 2016 was the earliest vintage that Oregon has ever faced 
from bud break, bloom through harvest. We never experienced any excessive 
heat spikes which led to fully and perfectly ripe wines with moderate alcohol 
and a bright acidity. While we faced that year a lower than normal yield, this 
led to dense wines and a tremendous classic Oregon vintage.
Optimally ripe clusters were picked through the early cold morning hours by 
hand on Sept 12th and Sept 16th.

TASTING NOTES.   Notes of dark cherry, blackberry and freshly picked 
prunes meddle with subtle fragrances of orange peel, freshly brewed Russian 
Earl Grey tea and woody notes of licorice sticks entwine with cedar, ground 
black pepper and violets.     
An upfront sweetness on the attack, leads to a textural mid palate highlighted 
by an acid driven structure. The mouth-watering �nish showcases licorice and 
cola �avors entwine with the reminiscence of red fruits and prune notes from 
the bouquet.

WINEMAKING.   Grapes were picked at ultimate maturity and 
harvested by hand to assure high complexity and ripe tannin. Partial whole 
cluster fermentation (20%) was used to add layers of spice and intricate notes 
to the wines. Grapes were fermented in a small tanks received 2 punchdowns a 
day in the early stages of fermentation, down to 1 towards the end. An 
extended skin maceration of 5 days was allowed for more texture extraction 
on the mid palate. Freshness was preserved through gentle handling at 
harvest. The �nished wine was aged in French oak for 15 months in 45% new 
oak to add subtle layers of oak components increasing overall complexity of 
the blend.


