
Email Eleanor@winemakersstudio.com or call 503.852.6100 to take advantage of 
Club Only pricing!

@carlton_winemakers_studio winemakersstudio.com

2023 Fennwood Estate Pinot Noir

2024 Kristof Estate Grown Rosé of Pinot Noir

2024 Ridgecrest Gruner Veltliner

2023 Project M Bednarik Vineyard Pinot Noir

2023 Founders Syrah/Grenache CV

2023 00 VGW Chardonnay

2022 Ridgecrest Pinot Noir

2023 Wahle Willamette Valley Pinot Noir

2023 Long Walk Vineyard Carignane

2023 North Valley Aegrina Pinot Noir

2022 RR Pinot Noir

2022 EILA Violet Pinot Noir

2023 Lavinea Eola-Amity Pinot Noir

2022 Founders Cabernet Sauvignon

2024 Founders Pinot Noir Rosé Bubbles

20% OFF RETAIL
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Fall Wine Club Reorders
Get 20% off when you repurchase a full or mixed case of your favorite Studio Club wines.

Offer ends November 30th.



Fall 2025 Winemaker Tasting Notes

PORTFOLIO CLUB

2023 Fennwood Estate Pinot Noir

2024 Kristof Estate Grown Rosé of Pinot Noir

2024 Ridgecrest Gruner Veltliner 

Our second vintage is exuberant, bright, and unapologetically 
fruit-forward. Crafted from early-picked Pinot Noir to preserve 
freshness, it bursts with notes of citron, redcurrant, and wild 
strawberry—drawn in by a whisper of rose on the palate and lifted 
by a floral edge that keeps the finish crisp and clean. 
- Nicholas Kristof, Sheryl WuDunn, and Anthony King

Our 2024 Grüner Veltliner is the first vintage which uses a 
trifecta of fermentation vessels; stainless steel tank, neutral 
French oak barrels, and a concrete egg. The combination gives 
a complexity of flavors and aromas, starting with a rich and 
complex nose, showing flinty minerality, sea breeze, oyster 
shell, and fresh-cut grass, with hints of honeydew, quince, 
and white flowers. The palate is bright and structured yet not 
overly phenolic, highlighting lemongrass, citrus, Asian pear, 
honeycrisp apple, and a subtle earthiness. Texturally engaging 
with a velour-like mouthfeel, it balances vibrant acidity with a 
mouth-coating weight. Sea salt, white pepper, clove, and Italian 
parsley add depth, leading to a long, spicy finish. A beautifully 
balanced and layered wine with excellent intensity. 
- Wynne Peterson-Nedry and Harry Peterson-Nedry

The Estate bottling combines Wadenswil with a lesser proportion of Pommard from two of the vineyard’s 
most privileged blocks at the top of the slope. The incredibly fragrant nose combines floral, potpourri 
and wild strawberry nuances from the Wadenswil with more baritone black cherry and bramble from 
the Pommard. On the palate, red and black fruits, spice, and subtle herbal notes carry through to a long, 
powerful finish.    
- Mel Liebeck, winemaker

@carlton_winemakers_studio winemakersstudio.com

PERFECT PAIRINGS
Fish Tacos   Beet Salad & Goat Cheese

Mango Salsa   Grilled Shrimp

Team Ridgecrest: Harry, Wynne, Jon & Andrew.



Fall 2025 Winemaker Tasting Notes

PORTFOLIO CLUB

2023 Project M Bednarik Vineyard Pinot Noir 

2023 Founders Syrah/Grenache CV 

2023 00 VGW Chardonnay 

@carlton_winemakers_studio winemakersstudio.com

Studio

Approved

Recipe! 

Miso Chicken
Ingredients
4 tbsp unsalted butter, softened
1/2 cup white miso
2 tbsp honey
1 tbsp rice vinegar (unseasoned)
Black pepper, to taste
8 skin-on, bone-in chicken 
thighs (~2 1/2 - 3 lbs.)

Step 1
Heat oven to 425°F. Combine butter, miso, honey, rice vinegar and black pepper in a large bowl 
and mix until well combined. 
Step 2
Add chicken to the bowl and massage the miso-butter mixture all over it. Place the chicken in 
a single layer in a roasting pan and slide it into the oven. Roast for 30-40 minutes, turning the 
chicken pieces over once or twice, until the skin is golden brown and crisp, and the internal 
temperature of the meat is 160-165°F. 

Alternate suggestion:
Try red miso instead of white for a more intense result!

This Pinot Noir fills the glass with aromas of crushed cherry, almond butter,
leather, and fresh thyme. It enters the mouth with precision and a relaxed
confidence. The mid-palate is buoyant and sleek, with lively acidity that keeps the
red cherry and raspberry flavors fresh. Nuanced herb, earth, and oak flavors keep the fruits
from being simple. Like the fruits, the tannins are light yet elegant. The wine proves to be juicy as it
moves into the finish, where the cherry and berry flavors sweeten and intensify, lingering softly.
- Jerry Murray, winemaker 

Composed of a 70% Syrah from Elephant Mountain Vineyard at 1,400 feet elevation outside of Yakima 
and 30% Grenache from French Creek Vineyard near Prosser, the 2023 Founder’s Syrah/Grenache is our 
crack at a coming up with a wine that somewhat resembles a red blend from the Southern Rhone Valley 
in France. The perfumed nose shows exotic-peppery spice, black cherries, crushed blackberries, subtle 
molasses/tar, and floral notes of lavender and dried roses. The spice-filled palate leans more towards red 
fruits and bright, quenching acidity. 
- Mel Liebeck, winemaker

Pale yellow gold in color, and beautifully aromatic with lemon, nectarine, toasted hazelnut and mineral/
stone elements. The youthful, energetic palate is powerful with citrus and saline with intricate spice 
carrying through to the long, penetrating finish. 
- Chris & Kathryn Hermann, winemakers

PERFECT PAIRINGSMilk Braised Pork Shoulder
Wild Mushroom Risotto



Fall 2025 Winemaker Tasting Notes

DIVERSE REDS CLUB

2023 Fennwood Estate Pinot Noir

2022 Ridgecrest Pinot Noir 

2023 Wahle Willamette Valley Pinot Noir

@carlton_winemakers_studio winemakersstudio.com

The Estate bottling combines Wadenswil with a lesser proportion of Pommard from two of the vineyard’s 
most privileged blocks at the top of the slope. The incredibly fragrant nose combines floral, potpourri 
and wild strawberry nuances from the Wadenswil with more baritone black cherry and bramble from 
the Pommard. On the palate, red and black fruits, spice, and subtle herbal notes carry through to a long, 
powerful finish.    
- Mel Liebeck, winemaker

The Ridgecrest Estate Pinot from 2022 is a complex and elegant blend of all our favorite blocks of Pinot in 
the Estate. The nose has dusty marionberry, blueberry cobbler, slate, and pencil shavings in multi-layered 
harmony. On the palate we are greeted with density, velour-like tannins, and great lingering firmness, 
accented by blackberry, dried flowers, black tea, and cedar. This wine is beautiful, fresh and complex, 
with a deep core of lengthy tannins and mineral-driven earthy fruit. 
- Wynne Peterson-Nedry and Harry Peterson-Nedry

The 2023 Wahle Willamette Valley Pinot Noir is a graceful and 
vibrant expression of the vintage, sourced from 70% Holmes Hill in 
the Eola-Amity Hills and 30% from the Wahle Vineyard in Yamhill-
Carlton. Light on its feet, it opens with bright notes of lingonberry 
and rhubarb, unfolding into layers of raspberry, rosemary, and a 
subtle hint of cardamom. Juicy and smooth, with supple texture 
and low tannins, this wine lingers delicately on the palate, offering 
both freshness and depth in equal measure.
- Mark Wahle, winemaker

Composed of a 70% Syrah from Elephant Mountain Vineyard at 1,400 feet elevation outside of Yakima 
and 30% Grenache from French Creek Vineyard near Prosser, the 2023 Founders Syrah/Grenache is our 
crack at a coming up with a wine that somewhat resembles a red blend from the Southern Rhone Valley 
in France. The perfumed nose shows exotic-peppery spice, black cherries, crushed blackberries, subtle 
molasses/tar, and floral notes of lavender and dried roses. The spice-filled palate leans more towards red 
fruits and bright, quenching acidity. 
- Mel Liebeck, winemaker

2023 Founders Syrah/Grenache CV

Dr. Mark Wahle, taking on harvest



Fall 2025 Winemaker Tasting Notes

DIVERSE REDS CLUB

2023 Long Walk Vineyard Carignane

2023 North Valley Aegrina Pinot Noir

@carlton_winemakers_studio winemakersstudio.com

The 2023 Long Walk Vineyard Carignane displays a vibrant nose of violets, 
dusty earth, and crushed raspberries. The wine enters with a burst of 
energy. The acid provides a sense of acceleration, rushing past tart berries 
and cherries. In the mid-palate the tannins emerge onto the surface giving 
the impression of lace. The wine finishes in racy yet delicate style, with 
flavors of pie cherry, pomegranate, and stems that linger nicely. 
- Jerry Murray, winemaker

Aromatically, the 2023 Aegrina takes shape with savory, dark fruited nose. Initial scents of morel and 
oyster mushroom are underpinned by bright, fresh culinary herbs akin to sage and tarragon. Married 
to these savory aromas are an enticing range of dark brambleberries and lapin cherry. The palate is 
resplendent with darkly accented, juicy berry fruits alongside a distinctively “Aegrina” orange-zest.  
Initial impressions of huckleberry and blackberry burst onto the stage, supplanting the noses’ umami.  
Darkly fleshy berries provide a sense of immediate appeal—supported by the wine’s structure. Aegrina’s 
wind-blown surface seems to manifest itself in the wine’s persistent, lengthy finish. 
- James Cahill, winemaker

PERFECT PAIRINGS

Grilled Lamb Chops    Rich Cheeses 

Seafood Paella    Roast Turkey

Studio

Approved

Recipe! 

Sautéed Duck Breasts with Wild Mushrooms
Ingredients
4 - 8 oz. boneless duck halves 
with skin
2 tbsp olive oil
1/4 lb. assorted wild mushrooms 
(oyster, portobello, stemmed 
shiitake), sliced (~9 cups)
1 cup thinly sliced shallots
1/2 cup dry red wine
1 tbsp chopped fresh parsley

Step 1
Preheat oven to 300°F. Using sharp knife, score skin of duck breasts diagonally to create 3/4-inch-
wide diamond pattern; pat dry. Sprinkle with salt & pepper. Heat heavy large skillet over high heat. 
Add duck, skin side down. Cook until skin is deep golden brown, about 8 minutes. Turn duck over; 
cook ~3 minutes for medium-rare. Transfer to baking sheet and keep warm in oven.  
Step 2
Pour all but 1 tablespoon drippings from skillet. Add oil. Reduce heat to medium-high. Add 
mushrooms & shallots ; sauté until mushrooms are tender, about 8 minutes. Season with salt & 
pepper. Add wine and stir until juices thicken, scraping up browned bits, ~1 minute. 
Step 3
Place 1 duck breast on each plate. Pour mushroom sauce over, sprinkle with parsley, and serve. 



Fall 2025 Winemaker Tasting Notes

PINOT COLLECTION CLUB

2023 Fennwood Estate Pinot Noir

2022 RR Pinot Noir

2022 EILA Violet Pinot Noir

@carlton_winemakers_studio winemakersstudio.com

The Estate bottling combines Wadenswil with a lesser proportion of Pommard from two of the vineyard’s 
most privileged blocks at the top of the slope. The incredibly fragrant nose combines floral, potpourri 
and wild strawberry nuances from the Wadenswil with more baritone black cherry and bramble from 
the Pommard. On the palate, red and black fruits, spice, and subtle herbal notes carry through to a long, 
powerful finish.    
- Mel Liebeck, winemaker

This Pinot is the best barrel selection from an exquisitely balanced vintage. On entry, there is a complex 
coalescence of Luxardo cherry, dark chocolate, Autumn foliage, and chai tea. The palate is dense, compact, 
and still quite young, but shows the layers of spice cabinet, graphite, rose petal and plum skin, while 
remaining long, silky, and tense throughout the finish. 
- Wynne Peterson-Nedry and Harry Peterson-Nedry

The 2022 Pinot Noir “Violet” was crafted from grapes sourced from the Le Cadeau Vineyard in the 
Chehalem Mountains AVA. The cuvée included just under a quarter whole clusters and was raised in 
18% new oak. The bouquet is pure and refined, wafting from the glass in a blend of plums, dark berries, 
gamebird, raw cocoa, fresh thyme, dark soil tones, cedary oak and a gently smoky topnote. On the palate 
the wine is deep, full-bodied, focused and complex, with a superb core, lovely soil inflection and grip, 
buried tannins and a long, well-balanced and gently meaty finish.
- Peter Sturn and Wynne Peterson-Nedry, winemakers

Studio

Approved

Recipe! 

Crisp Braised Duck Legs with Aromatic Vegetables
Ingredients
2 duck legs, trimmed
Salt & pepper
2 large onions
1 lb. carrots
6 celery stalks
2 cups chicken stock

Step 1
Put duck legs, skin side down, in a large skillet; turn heat to medium. Heat oven to 400°F. Brown duck 
legs evenly, sprinkling with salt & pepper. Meanwhile, peel & dice vegetables. 
Step 2
When legs are browned, turn over & sear for 1 minute. Remove to a plate; remove all but enough fat 
to moisten vegetables. Add vegetables with salt & pepper. Cook over medium-high heat, stirring 
occasionally, until they begin to brown, 10-15 minutes. Return legs to pan, skin side up, and add stock 
until halfway up duck legs. Turn heat to high, bring to a boil, and transfer to oven.
Step 3
Cook for 30 minutes, then lower heat to 350°F. Continue to cook, undisturbed, until duck is tender and 
liquid reduced, at least another 30 minutes. Serve hot.



Fall 2025 Winemaker Tasting Notes

PINOT COLLECTION CLUB

2023 Wahle Willamette Valley Pinot Noir

2023 Lavinea Eola-Amity Hills Pinot Noir

2023 North Valley Aegrina Pinot Noir

@carlton_winemakers_studio winemakersstudio.com

The 2023 Wahle Willamette Valley Pinot Noir is a graceful and vibrant expression of the vintage, sourced 
from 70% Holmes Hill in the Eola-Amity Hills and 30% from the Wahle Vineyard in Yamhill-Carlton. 
Light on its feet, it opens with bright notes of lingonberry and rhubarb, unfolding into layers of raspberry, 
rosemary, and a subtle hint of cardamom. Juicy and smooth, with supple texture and low tannins, this 
wine lingers delicately on the palate, offering both freshness and depth in equal measure.
- Mark Wahle, winemaker

Deep garnet, spicy bramble mixed with aromas of exotic dark 
fruits and a touch of earthiness. Round and lithe across the palate, 
Asian spices, dark fruits and tart cherry flavors are abundant in a 
balanced but taut frame, with hints of plum mingled with cocoa. 
The persistence on the finish is quite elevated, supported by fine 
tannins and mouthwatering acidity. Enjoyable now with a good 
future ahead.
- Isabelle Meunier and Greg Ralston

Aromatically, the 2023 Aegrina takes shape with savory, dark fruited nose. Initial 
scents of morel and oyster mushroom are underpinned by bright, fresh culinary 
herbs akin to sage and tarragon. Married to these savory aromas are an enticing 
range of dark brambleberries and lapin cherry. The palate is resplendent with 
darkly accented, juicy berry fruits alongside a distinctively “Aegrina” orange-
zest.  Initial impressions of huckleberry and blackberry burst onto the stage, 
supplanting the noses’ umami.  Darkly fleshy berries provide a sense of immediate 
appeal—supported by the wine’s structure. Aegrina’s wind-blown surface seems 
to manifest itself in the wine’s persistent, lengthy finish. 
- James Cahill, winemaker

TRY WITH:

Sautéed Duck Breast 

 & 

Wild Mushrooms 
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Winemaker Isabelle Meunier


