
2008 was dubbed the “Miracle Vintage”, by many. The season 
was late, mild, and coming on the heels of a vintage that got wet 

in the 9th inning.  As such, as September rains loomed, some 
began to panic, sweat, and look for the first train out of town. 
Mother nature gave us a week of very mild rain just got keep 
things interesting, and then, starting on October 7th of that 

year, we had 22 days in a row of the nicest weather anyone had 
ever seen. It was the storybook Autumn, all red, gold, and 
auburn, with fruit coming in at its peak, with perfect and 

stunning numbers, taste, and texture, and with poets laureate 
waxing on about our fair lands. The wines were heralded by 

publications near and far, and loved, sought after, and 
squirreled away by even casual wine drinkers. In many ways, 
Oregon had made it big, very publicly, for the first time since, 

“The Movie.” 

As many of you know, we aren’t all that great at saving things. 
But, by some stroke of luck or just plain stubbornness, we’ve 

saved enough of this for this very special shipment. The wine is 
different now than it was then, but it might actually be better, if 

that’s possible. Now in the “shoulder season”, being not quite 
new and not quite old, it has lost some of its primary fruit and 
intensity, but hasn’t yet gone the way of the leafy forest floor. 

This is a wine that is almost ready to find itself. This is Tommy 
Lee Jones just before “The Fugitive” came out. It is just about to 
happen, and you will be able to say you were there when it does.  

Our most recent tasting suggest that this will, indeed, age well  
further, and become that deep, thoughtful, brooding forest 

creature walking Walden woods alone, sure of itself and 
mysterious. But it will also reward those of you that simply 

cannot wait. Derek’s most recent notes are below: 

Delightfully evolved with cherry, blueberry, soy, and a meaty, 
Beef Bourguignon nose. Black pepper, sweet and spicy wood, 
and cooked red fruit are mouthwatering on the palate, with 

luscious baking chocolate notes and, rustic big tannins. 

VINEYARD 
100% Patton Valley Estate Vineyard, Gaston, OR

pH  
     3.44   

HARVEST DATES 
October 12 - 28, 

2008

ALCOHOL 
13.2%

ÉLEVAGE 
11 months in 25% New 

French Oak

PRODUCTION 
Hand-picked, destemmed,  

native yeast fermented, 
unfined, unfiltered

Dijon Clones 113, 114, 115, 667,  777, Pommard, Wädenswil

2008 ESTATE PINOT NOIR 
From the Library


