
2021 Andrew Rich Jubilee Vineyard Gamay Noir 36/BTL 
Andrew’s second official Gamay introduces Jubilee Vineyard, a cooler spot in the northern end of the Eola-Amity Hills. 
Here, the site gives a spicy, black-fruited wine, with more structure than his previous Gamay, the cherry-scented 2018 
Lazy River. This bottling is a bit riper too, with a lovely roundness offset by juicy acidity and slightly firm tannin on the 
finish. Think of it as a less robust version of a Morgon from Beaujolais. With the demand for Willamette Valley Gamay 
at an all-time high, Andrew was fortunate to get less than two tons of fruit, producing just 92 cases. What to pair it 
with? Go classic here: goat cheese, charcuterie, grilled vegetables (maybe not so classic in France!), or grilled pork 
chops with Moroccan spices. 

2022 Studio Founders Cabernet Sauvignon & Syrah Blend 48/BTL 
Made from 50% Cabernet Sauvignon and 50% Syrah, the 2022 Founders red blend comes from two meticulously 
farmed vineyards in Washington State. The Syrah from Elephant Mountain Vineyard just outside of Yakima provides 
blueberry, subtle meaty tones and plush texture to complement the blackberry, black currant, bay leaf, and cigar box 
aromas from the Cabernet Sauvignon we sourced from the famed Weinbau Vineyard in the Wahluke Slope AVA. Fine 
tannins dust the palate, which finishes fresh and long with cherry, red currant and tobacco. This wine should continue 
to improve over the next five plus years as the two components harmonize. Pair with roasted lamb cutlets, served with 
a side salad of roasted butternut squash, lentils and feta. 

2021 North Valley Timbale & Thyme Vineyard Pinot Noir 65/BTL 
Many club members will recognize the Timbale and Thyme vineyard from the Asilda wines produced here at the Studio. North 
Valley has been working with this vineyard for over a decade and 2021 is our first vineyard designate from the site. We were 
very pleased to collaborate with Studio winemaker Mel Liebeck to produce a distinctive example of this lovely vineyard. 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 fruits and 
spice. On the palate we find both red and dark berry flavors and an echo of the brown spices in the aroma profile.  Entry is at once rich and 
juicy, then the wine reveals good drive, ample density, fine structure and purity. The finish is seamless and quite persistent. This classically styled Willamette 
Valley Pinot will pair beautifully with your favorite roasted chicken and I suggest mushrooms and braised or sauteed greens to accompany. 

2021 Project M Personify Pinot Noir 40/BTL 
Crushed cherry aromas leap from the glass of PROJECT M’s 2021 Personify Pinot Noir. The cherries are intercalated with 
notes of baked nut bread and spicy oak. The wine enters with a firm frame lavishly wrapped in a soft cloth. Sweet red 
fruits, both fresh and candied, emerge in the midpalate and rest on top of subtle notes of coffee, thyme, and exotic wood. 
The tannins weave a silky texture that is nearly hypnotic, seemingly keeping the finish of sweet fruits from ending. The 
approachability of the 21 Personify make it a great pairing with roasted birds; chicken, turkey or guinea hen.

2021 Megan Anne Willamette Valley Pinot Noir 40/BTL  
The 2021 growing season in the Willamette Valley produced exceptional fruit for our Megan Anne Pinot Noir. The season began early and 
progressed smoothly, with bloom occurring in favorable weather in early June. Despite an unusual heat dome in late June, 
the vineyards were unaffected, and the season continued with warm and dry weather until early September when cooler 
temperatures slowed ripening, leading to complex flavors. Grapes were harvested from September 15th to 26th in 
beautiful weather, resulting in balanced flavors and silky textures. The 2021 Megan Anne Pinot Noir is a blend of two 
clones: 777 and 115. Most of the blend is sourced from Lazy River Vineyard, featuring 20+ year old vines on a cooler 
site with prized Jory soil that allows for slower ripening and concentrated fruit. The rest is from Freedom Hill Vineyard, 
situated on a gentle southeast slope that benefits from early morning sun exposure and cold air drainage, providing ideal 
conditions for the grapes to mature. The wine opens with floral aromatics and notes of baked raspberry tart. Flavors of juicy bramble fruit 
and spice box with integrated oak make for a silky mouthfeel and fine tannins on the finish. 

2021 Aubaine Estate Pinot Noir 50/BTL 
Beautiful ruby red in color with a youthful purplish edge, the first nose opens with classic aromas of mixed berries, slight 
brambly character reminiscent of a fresh mixed berry cobbler: blueberries, black cherries compete together with hints of 
nutmeg, rose petals and lavender notes, and fresh earthy notes. Smooth and refined on the palate with a nice velvety texture, 
beautifully sustained as the mixed berries core remains throughout, those silky tannins travel nicely through mid-palate and 
tighten through the finish where the mixed berries and stony mineral notes remain. This wine feels complete and wonderful, 
yet already showing that it will continue to evolve with grace. We love the classic Eola-Amity Hills Pinot Noir characteristics 
of this wine all around: an iron fist in a velvet glove. 

Club members: Enjoy a 20% case discount on wine club reorders until November 11th, 2023 (mixed cases ok).
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