
2015 Willamette Valley Pinot Noir 

THE DATA

THE VINTAGE

THE VINEYARDS

THE NOTES

Harvest Date: 
9/4-9/7/2016
pH: 3.60
TA: 5.2
Alc: 13.6

Brix at harvest: 24.0
Days of Skin Contact: 10-16
% New Oak: 8%
Time in Barrel: 8 months
100% Pinot Noir

N: Cranberry, black cherry, citrus peel, clove, leather
M: Medium body, supple tannins, juicy red and black fruits, 
savory notes

Overall, the vintage provided beautiful fruit with the wines showing 
extraordinary depth and balance. Right up there with the 2008 and 
2012 vintages, 2015 is easily one of the best vintages of the last 
decade.

The 2015 growing season was nearly ideal. Above average spring 
temperatures allowed for an early and even bloom and fruit set, preparing 
the stage for a generous yield. The three months that followed, June, July, 
and August, were warm and dry allowing the vines to fully ripen the crop. 
The result was both perfectly ripe fruit and a generous yield. 

Guadalupe: Planted in 1989, Guadalupe represents the definable 
change of the Jory soils of the Dundee Hills to the sedimentary soil of the 
Yamhill-Carlton District. It lies at an elevation of 350’, and consistently 
produces small berries and clusters that are intensely colored.

Niederberger: Planted in 1988, Niederberger is defined by a warm 
weather buffereing effect from being almost completely surrounded by 
fir trees, and it’s soil diversity from Jory to the alluvial Woodburn soils. 
Rooted at an elevation of 300’.



The Dundee Hills AVA is contained within the Willamette Valley AVA and is located 28 southwest of 
Portland and 40 miles inland from the Pacific Ocean. It is defined by a single, continuous landmass that 
rises above the low, flat floors of the surrounding Willamette and Chehalem Valleys beginning at the 
200 foot contour line and extending to the AVA’s highest peak of 1,067 feet.

The Dundee Hills area is effectively an island protected from great climatic variations by the Coast 
Range to the west and the Chehalem Mountains to the northeast. The Dundee Hills receive less cooling 
influence from the Pacific Ocean and Columbia Gorge, resulting in slightly warmer growing seasons 
than most Willamette Valley AVAs.

The Dundee Hills AVA is known for its rich, red volcanic Jory soil, formed by the Columbia River Basalts 
more than 14 million years ago. Jory soils typically reach a depth of 4-6 feet and provide excellent 
drainage for superior quality wine grapes. Pinot noirs from this area are most often bright with elegant 
red fruit, earthy, truffle-like flavors and silky mouthfeel.
promised land for Pinot noir in America.

THE AVA
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“Wine, especially Pinot noir wine, is all about place. Plant a pinot vine here and it will taste 
one way, plant it over there and it will taste a different way. Plant it in the Dundee Hills of 

Oregon’s Willamette Valley, and it will likely taste of silky red cherries or raspberries with a 
touch of autumn-dewed forest floor and a smidgen of mysterious minerality. It should be, in 
short, the very signature of what the world thinks of as Oregon Pinot noir. Oregon Pinot noir 
did not begin in the Dundee Hills, but it is in the Dundee Hills where Oregon Pinot noir first 

won its worldwide reputation for greatness.”

       – Cole Danehower

Oregon Wine Board


