
Sometimes we can’t stop thinking about a select few barrels 
in the cellar. They call to us, they ask to be heard, and 

sometimes we actually listen. This is one of those times. 
Both the Pommard and Wädenswil Clones were jumping out 
of the cellar in 2015, and when it came time to bottle for the 
Estate Pinot Noir, we just had to leave some of both of them  
on stage for their solo. Okay, Pommard, the spotlight is on 

and the curtain is up; break a leg! 

The Pommard Clones are our oldest, but also our newest 
plantings of Pinot Noir at Patton Valley, all in the East-

facing part of the vineyard. The dynamic range of this clone 
has always been self-evident, but it is really highlighted in 
this bottling. From bright and bouncy red fruit to a kind of 

brooding and poetic depth, the Pommard clone is a 
winemaker’s dream.  

2015 was a warm and long growing season with ample sun 
and a balanced, even harvest that allowed us to go slow, and 

be a bit picky. The wines are very present, but complex 
enough to be put away for a while. A difficult vintage for the 

collector and consumer both, as everyday bring a slightly 
new version of the wine.  

The Pommard has a nose of raspberry, forest floor, 
butterscotch, and mushroom, which is basically a kind of 

primer on Oregon Pinot Noir aromatics. The palate is 
precise, with graphite purity, effusive fruit and earth, and a 
balanced, nuanced texture that pits tannin vs. acid in a dual 

for honor, bragging rights, and the hand of the Princess.  
  

70 Cases Produced

VINEYARD 
100% Patton Valley Estate Vineyard, Gaston, OR

pH  
     3.59   

HARVEST 
DATES 

9.26 - 10.6

ALCOHOL 
14.3%

ÉLEVAGE 
16 months in 33% new 

French oak barrels

100% Pommard Clone Pinot Noir

  
AVA - Willamette Valley 

Soil Type (s) - 100% Laurelwood Loess 
Planted in - 1997, 2001, 2006

PRODUCTION 
Hand-picked, destemmed,  
native yeast fermented, 

unfined, unfiltered


