
We’ve heroically done this for a third time. Our Collectors Club 
members have put their fine-tuned palates to the very best use 
possible, and put together a wine for us. For them. For us all! 

This 3rd Collectors Cuvée was put together after extensive 
tasting, blending, re-tasting, re-blending, and then more tasting, 
with a dash of in-fighting, just to keep it real. Monte, now on a 
two year wining streak, had his lovely blend chosen by a mere 
two votes in the final blind tasting; a testament to the quality 

barrels we were putting together for this wine. This wine  
represents some of the most exceptional fruit we produce, made 

by hand, and produced at a reserve level.  

The barrels chosen for this blend are, of course, all from the 
Patton Valley Estate, and each has their own unique 

personality. The magic happens when the blends begin to come 
together, and the whole of the entire vineyard begins to shine.  

We let Derek compile the tasting notes for this, so don’t be 
surprised if they are a bit salty, due to his critical, emotional 

loss to the boss. Again. I guess we can just call it second place.   
  

The wine is jumping with plum, forest floor, and parmesan on 
the nose, with a kind of untold darkness brooding in the back. 
Sweet mellow milk chocolate pleases up front, with star anise, 

satsuma orange cream, raspberry, grape flowers, and green 
nectarine, The palate is black pepper, with red fruit, and 

complex spice, tannin, and textures that are very silky and rich, 
with nice lift. The finish is vibrant and long. 

  
100 Cases Produced

VINEYARD 
100% Patton Valley Estate Vineyard, Gaston, OR

pH  
     3.55   

HARVEST DATES 
9.19 - 10.10, 2017

ALCOHOL 
13%

ÉLEVAGE 
10% New French Oak 
Barrels for 16 months

PRODUCTION 
Hand-picked, destemmed,  

native yeast fermented, 
unfined, unfiltered

50% 115 West Block, 40% 115 10 Acre, 10% 777 10 Acre

2017


