
When we decided to put Chenin Blanc in at Patton Valley, there 
were more than a few raised eyebrows that quizzled, “Good 
idea: take out 25 year old Pinot noir vines and replace them 
with white wine producing grapes that have no proven track 

record in the Willamette Valley, much less in Oregon.” We get it. 
But we were right. This first vintage is the good juice.  

  
Our tiny little plot of Chenin Blanc at just over 1/3 of an acre 

represents the lion’s share of the current plantings in our valley. 
That will soon change, we have no doubt, but you can say you 

were there when this first dropped. Maybe we will make 
commemorative spoons to mark the occasion.  

  
Farmed like we farm Pinot Noir because we don’t really know 

any better, the Chenin Blanc clusters were enormous and 
delicious on the vine. Almost comedic in the size and taste, we 

wondered if we hadn’t purchased table grapes. The wine 
however, is seriously serious.  

The Chenin sits just on the break on the western side of the 
vineyard, as the land begins to sharply slope down. 

Immediately adjacent to the house, the fruit sees ample sun, 
but has a constant breeze from the west, and the cool Pacific 

ocean. This keeps the grapes from getting too big, and reduces 
the amount of water they retain, which concentrates the fruit 

and keeps pH manageable.  

We let this juice sit on its skins for 12 hours to extract a bit of 
acid, phenolics, and bit of tannin, and then allowed the wine to 
ferment spontaneously in neutral oak. It remained there for 4 

months on its primary lees.  

The nose is: Pear! Pear! So much pear! But also, pineapple, and 
something stone-like. On the palate the wine is fresh and juicy, 
with fresh fruit, cherries, and lavender. The finish is all crisp 
and acid-driven, and it leaves you wanting another glass, and 

another, and yes another.  
  

75 Cases Produced

VINEYARD 
100% Patton Valley Estate Vineyard, Gaston, OR

pH  
     3.29   

HARVEST DATE 
October 1, 2018

ALCOHOL 
13.0%

ÉLEVAGE 
Aged in neutral oak 

barrels for 4 months, sur 
lie. 

PRODUCTION 
Hand-picked, destemmed, 12 

hour skin contact, 
spontaneous yeast ferment


