Pinot Noir Wine Club

2019 Andrew Rich Volcanic Pinot Noir 45/BTL

This sixth vintage of Andrew’s Volcanic, part of his soil series exploring the influence of soil types on the character of
Willamette Valley Pinot, draws nearly equally from the Dundee Hills (La Colina Vineyard Wadenswil clone and Eola-
Amity Hills (three sites and several clones, but mostly Pommard). As you might expect from these deep, clay-based
soils, the wine is lithe and supple, with a bit less heft than previous vintages due to the cooler nature of this classic year.
Fruit aromas and flavors skew more red—cherry, raspberry—than black, and the oak, of which one-third is new, feels
well-integrated. With three years of bottle age, the tannins are nicely folded into the wine, making this sexy Pinot one
to drink now, but you can also enjoy it over the next half decade or so. As always, simple is best with Pinot, so a perfectly roasted chicken or
grilled salmon would be in order, but it’s fall, so why not forage for wild mushrooms—chanterelles or porcini here—and sauté them in butter

with some shallots and let them luxuriate on a slice of well-toasted country bread. That is our idea of heaven.

2017 RR Estate Pinot Noir 75/BTL

A darker hue of red, with pretty oak and a heritage of sweet berry fruit that has a lift to it - bright and showy on aroma
and palate - as in cobbler or clafoutis. But, this is not a “fruity” wine. It's deeper than that, with a history of hard work
and patience that 39 years vine maturity shows. You'll discover a dark, chewy palate of dusty red and black fruit, laced
with licorice, with five-spice, allspice and pepper in the finish. Balanced acidity and fine tannins set the stage for this
vibrant pure reflection of time on Ribbon Ridge - past, present and future. Pair with pan-roasted salmon and baby
potatoes with sauteed spinach and crispy garlic or Thanksgiving dinner.

2021 North Valley Timbale & Thyme 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 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 =S s
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 Ratio Bellevue Cross Vineyard Pinot Noir 60/BTL

I first heard of Bellevue Cross Vineyard in 2018 when the owners reached out to me looking for a buyer for some of
their fruit. It was a tiny unpolished gem of a vineyard planted in 1991 with own-rooted vines. Since then, the block at
the top of the vineyard (planted to clone 115 Pinot Noir) has been the red-fruited core of the Retina blend. In 2021, it
finally stands alone. The nose is cherry and blood orange with sage, cinnamon, nutmeg, star anise and vanilla bean. The
palate is the centerpiece here with vibrant red fruit and citrus driving to the long tense finish. This wine is super fun to
drink now but this wine promises to reward time in the bottle with darker fruit nuances and an improved silky texture.

2022 Lavinea Eola- Amity Pinot Noir 40/BTL

This wine highlights the complex diversity of the Eola- Amity Hills and exemplifies the unique character of the 2022
vintage. The year began with a very cool and wet spring, including frost in some portions of the Valley. To complicate
matters, the fruit set was larger than normal. A humid summer demanded vigilance in the vineyards, and a successful
farmer was then well set up to enjoy the “endless summer’ that extended into October, allowing for natural ripening
to occur under beautiful weather conditions. Pair with Black Cod broiled with Miso, Mark Bittman; Spice-Crusted
Venison with Juniper Sauce, Café Gray & Florence Fabricant; Dijon & Cognac Beef Stew, Regina Schrambling.

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



