Portfolio Wine Club

2020 Aubaine Estate Chardonnay 45/BTL

Brilliant, light straw in color with chartreuse and silver edge, the nose first opens with aromas of Meyer lemons, lemon
balm and flinty notes with white clover honey undertones. These continue to evolve and develop in the glass dancing
between the family of citrus fruits: lemon, lime, kumquat and tangerine wrapped in honey. Delicate yet vibrant entry
on the palate with beautiful silky texture bringing layers of lime zest, young pineapple and lemon curd flavors. This is
an elegant, refreshing, and delicate Chardonnay, with a harmonious citrus core sustained by a complex and beautifully
long finish with fresh layers upon layers which may demand another glass.

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 Ridgecrest Vineyard Pinot Noir 48/BTL

Our flagship Estate Pinot Noir is easy to be proud of this year. 2021 was generous in the flavor and concentration section,
and a little bit less generous for the 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 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 mushroom and parmesan risotto, delicata squash, caramelized onion and mama lil’s

pizza; No. 1 Sushi grade Albacore Tuna, marinated in soy sauce/diced ginger/wasabi, seared; with brown Texmati rice and sautéed chanterelles.

2022 Lavinea Eola-Amity Chardonnay 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 chicken Paillard with curried oyster
mushrooms, Eric Ripert & Melissa Clark; crab cakes, Emily Meggett & Kim Severson; Sea bass Provencal style,
Pierre Franey.

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 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.

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



