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2023 Project M “Personify” Pinot Noir $40
PROJECT M’s 2023 Personify Pinot Noir displays the intense aroma of crushed black cherries and suede with a pinch of 
fresh ground coffee, sun-baked earth, and dried flowers. The wine enters youthfully shy, with cherries and echoes of coffee 
in the nose. The juicy red fruits of the mid-palate are interrupted by anxious young tannins that relax with time in the glass. 
Earthy and herbal notes are exposed on the wine’s edges as it moves towards the finish. Suede returns as texture on the 
finish of grilled lamb, cherries and pomegranate. Pair it with grilled, not braised, lamb or seared duck breast.

2021 Long Walk Field Notes Red Blend $30
Our 2021 Long Walk Vineyard Field Notes was crafted from certified organic Syrah, Carignane, Mourvèdre and Grenache 
grapes grown at our estate in Ashland, Oregon. The wine was made by our consulting winemaker, Jerry Murray. Vinified 
separately, the final blend was constructed of select barrels of each varietal. It spent 11 months in new French Oak before 
being racked, filtered and bottled. The 21 Field Notes opens with delicate aromas of plum, Scottish peat, graham cracker 
and hints of mutton, and finishes with flavors of black currant, black licorice, and Campari. Our 2021 Field Notes has a lot 
going on! We enjoy this wine with a wide variety of savory dishes and even enjoy it slightly chilled with a meaty fish like 
salmon. Here are some meals we’ve enjoyed recently: Ouzi (spiced rice, carrots, peas and succulent lamb); pan-seared 
steak and frites; mixed mushroom lasagna with béchamel sauce.

2022 Founders Cabernet Sauvignon $68
The nose immediately presents an impression of polished, red plum fruits, woodiness, and a bit of appealing dusty 
earth. The aromas are not shy, yet offer the impression of restraint and depth of fruit: a pleasant surprise considering the 
Wahluke Slope’s reputation for warmth and ripeness. The palate follows suit, offering a surge of plum, savory herbs and 
a particularly compelling anise-like quality. Structurally, the wine has an almost refreshingly forward momentum on 
the palate. The tannins are present, dusty, and polished. In conjunction with a brisk and almost Right-Bank Bordelaise 
acidity, these characteristics provide a length of finish which is both notable and pleasant : Washington sunshine with the 
sensibility of fine Bordeaux. Pair with braised short ribs, porcini mushrooms and garlic mashed potatoes.

2021 Ridgecrest Vineyard Pinot Noir $48
Our flagship Estate Pinot Noir is easy to be proud of this year. 2021 was generous in flavor and concentration, but a little 
bit less generous in quantity, but all that really matters is the quality in the bottle, right? Up front, this Pinot is bright 
and translucent, with a jewel-quality deep ruby color and a magnificent aroma you can smell without even being fully 
submerged in the glass. There are accents on the nose of cigar box and charred wood, iron, bright bing cherry, graham 
cracker, and burnt orange. First taste is light on the palate, with freshness and a mineral-driven juicy core of fruit, but 
the length shows additional complexity and depth, smooth like gelato, dusty summer berry firmness and texture, and 
finishing with dried flowers, Five Spice, and black currant. 2021 Pinot Noir will be one for the ages, lasting only as long 
as you can keep your hands off it, but worthy of decades of age, with some restraint. Pair with fire roasted salmon, grilled 
portobello mushrooms with herbed goat cheese, or Ken’s Artisan margherita pizza. 92 WE

2022 Lavinea Eola-Amity Pinot Noir $40
Purple-tinged ruby color. Floral notes of crushed rose petals and violets mingle with cocoa and wet forest floor. Tart red 
fruits dominate the palate, led by pomegranate and sour cherry. The sleek entry travels the length of the wine and reveals a 
youthfully soft texture. The long palate impression and finish dance between primary fruits and earthiness with lingering 
mineral notes. Pair with Roasted Salmon Glazed with Brown Sugar and Mustard, Sam Sifton; Mushroom and Turkey 
Burgers, Martha Rose Shulman; Beef Bourguignon, Julia Child; Lamb Tagine with Apricots, Dorie Greenspan. 94 WS

2021 North Valley Reserve Pinot Noir $50
In recent years, we have been very pleased to collaborate with Studio winemaker Mel Liebeck, to produce a distinctive 
example of this lovely Reserve wine. Our North Valley wines are often vinified using a percentage of whole clusters in the 
fermentations. For this bottling, we included approximately 25% “whole bunches” as Mel says. The resulting wine displays 
a beautiful perfume of high toned red and dark cherry fruits with a hint of orange peel. On the palate, we find intense dark 
berry flavors and an compelling savory quality. Entry is at once rich and vibrant, then the wine reveals good drive, 
real density, structure and purity.  The finish is seamless and quite persistent. This classically styled Willamette 
Valley Pinot will pair beautifully with braised meats of all kinds, perfect for cool fall.

Club members: Enjoy a 20% case discount on wine club reorders until November 20, 2024 (mixed cases ok)




