
There’s that thing that happens to us all, right? When you 
know better than to reward the kid that tugs the most, and 
hardest at your apron strings, but you do it anyway. This is 
that kid. 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 let them go wild.   

The Wädenswil Clones are planted in the West Block, and 
face to the South and Southwest. This clone, originally 

developed in Switzerland to withstand the cold winter, also 
excels in spots where more heat is generated. Its thicker 

skins tolerate the afternoon sun and develop more tannin 
and spice as a result. The wines are always distinctive and 

exotic, providing structure, wildness, and heft, with 
signature Patton Valley electricity.  

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 Wädenswil is all about Autumn on the nose with fallen 
leaves, fruit leathers, orange peel, roasted chestnuts, and 
bramble. The palate is broad, deep, and mouthwatering, 

with heaps of savory spice, bramble fruits, and a “fresh fruit 
pie cooling on the farm house windowsill” thing that is 

impossible to walk away from. The finish lingers for an age 
which is good, because this wine won’t last on our shelves 

for long at all.  
  

70 Cases Produced

VINEYARD 
100% Patton Valley Estate Vineyard, Gaston, OR

pH  
     3.62   

HARVEST 
DATES 

9.26 - 10.6

ALCOHOL 
14.3%

ÉLEVAGE 
16 months in 2 two-year 

old barrels, and one 
neutral French oak barrel

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


