
At Patton Valley we have a tendency to shy away from boastful 
comments about ourselves and hoisting ourselves up with far-

flung accolades, preferring to let the wines speak for 
themselves. That said, this is a special wine, with all of the 
hallmarks of something that will be remembered with fond 

wistfulness by those that drink it young, and reverence by those 
that save it. This is one of our very best and, as such, it gets the 

name Lorna-Marie. Let’s shout about it for once.  

The Lorna-Marie Pinot Noir bottling represents the very best 
and most complex barrels of any given vintage at our Estate. 

Named for the mothers of two of our owners, the Lorna-Marie is 
an annual tribute to their beauty, grace, perseverance, strength, 

and magic. 

We farm our site organically to allow the fruit produced here to 
thrive without having to choke on chemicals. It is a hands-on 

approach to farming that keeps us very busy amongst the vines.  
In the winery we are hands-off, fermenting under native yeasts, 
and bottling without filtering or fining. This approach gives our 
site, our fruit, and our resultant wines the singular spotlight.  

2015 was similar to 2014 except it was warmer, bigger, and 
possibly even better. We hung heavier at fruit set to extend the 

plants’ energy across a broader field, somewhat slowing 
ripening and holding onto pH. We dropped fruit late but it was 

still a mega-harvest with beautiful fruit, broad tannins, and 
driving, concentrated layers of complexity throughout all of our 

wines. A small amount of whole-cluster fermentation used in 
this vintage adds a vein of black tea and rooibos throughout.  

Lively and lush, with deep red fruit, bramble, summer berries, 
and graham cracker on the nose, this wine is aromatically 

thrilling running the full range of Pinot noir’s expression. From 
graphite, baking spice, cherry and earth, to a quiet little dash of 
butterscotch and fines herbs, there’s a little of a lot, and every 
taste reveals a new layer.  The palate reveals itself slowly, but 

the liveliness and complexity persists throughout as high tones 
bounce and bound off of the wine’s dense expanse.  

170 Cases Produced

VINEYARD 
100% Patton Valley Vineyard, Willamette Valley, Oregon 

pH  
     3.59   

ALCOHOL 
14.2%

ÉLEVAGE 
Aged in 25% new French 

Oak barrels for 16 
months

PRODUCTION 
Hand-picked,  

basket pressed, native 
yeast, unfined, unfiltered

Dijon Clones 667, 777, & Pommard

HARVEST 
September 26 - 
October 6, 2015

AVA - Willamette Valley 
100% Laurelwood Loess Soil  
Planted in 1996, 1997, 2001


