
P I N O T  N O I R  C L U B  T A S T I N G  N O T E S

2021 Ridgecrest 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 Aubaine Anahata Vineyard Estate Pinot Noir $50
Beautiful deep garnet in color with a youthful purplish edge, the nose opens with mixed aromas of blueberries, dark 
cherries, black raspberries, and gentle floral notes of lavender, violets, and peonies. These lovely aromas evolve towards 
baking spice, clove and cardamom, and wet gravel mineral notes. Smooth and refined on the palate with a fine texture, 
sustained by a dark cherry, baking spice, and black currant core, the wine travels nicely on the palate and tightens through 
the mid-palate towards the finish where the stony mineral notes, clove, and blue fruit flavors remain lingering nicely on 
the long and tight finish. Pair with Pan seared duck breast, Coq au vin, wild mushroom pasta.

2022 Asilda Estate Pinot Noir $52
Asilda’s Estate Pinot Noir, from Earl and Peggy Lumpkins’ Timbale and Thyme Vineyard in the Yamhill-Carlton AVA, tends 
towards making wines with cherry, spice and lovely ripe strawberry aromas and flavors. The 2022 is more bright, red,  
fresh (almost floral) and less brooding than other vintages (perhaps as a result of the spring frost throwing off the natural 
rhythm of the vines). The palate, too, is more delicate and linear, combining red cherry, cranberry, orange zest with the 
power typical of this vineyard. This is classic, ageworthy Pinot Noir that is perfect to cut through the fat of Comte cheese or 
duck confit or to brighten and contrast the dark, earthy flavors of mushroom risotto.

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.

2022 Project M La Cantera Vineyard Pinot Noir $60
The 2022 La Cantera Pinot Noir opens with a nose of dried herbs, red plum and toasted oak. The wine enters with a sleek 
edge of vibrant dark red fruits. Moving along a fairly linear axis, the fruits are augmented with savory notes of herb, twig, 
and cola. The texture is characterized by a vibrant core of energy whose surface is dense and smoothly polished. The wine 
is pushed forward by balanced acidity. The finish scatters, trailing off into lingering pomegranate and black tea flavors with 
a slight astringency that should resolve with maturity. Pair it with assertively seasoned, browned or charred meats such as 
pastured pork or lamb chops.

2018 Wahle Holmes Collaboration Pinot Noir $36
The nose leaps from the glass with aromas of red fruits and savory baking spices. The aromas suggest classic fall flavors - 
dried cherry, clove, cinnamon and perhaps a bit of fig preserve. On the palate, the wine leads with a rush of similarly spiced 
red fruits, reminding us that fall is indeed around the corner. The fruit is surprisingly bright and youthful, belying the 
bottle’s time to develop in cellar. It is in a great place now with life ahead which is yet another reminder of why we all still 
love the 2018 vintage here in the Willamette. Pair with roast chicken with roasted fall vegetable and a classic pan sauce. 

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




