
2016  YA MHEL A  V INE YA R D  P INO T  NO IR
YA MHI L L - C A R LT O N  AVA

Showcases aromatics typical of the vineyard and specific blocks selected for this 
blend, including tart blackberry, warm tar and jasmine flower with accents of 
cinnamon stick and vanilla bean.  A round and juicy entry delivers flavors of red 
currants, pomegranate and charcoal which give way to a finish of clove and silky 
tannins. This wine will continue to age and develop beautifully over the next 8-10 
years. 

V IN E YA R D S

Yamhela Vineyard (100%)

The Yamhela Vineyard is planted mainly on South-facing slopes in the heart of the 

Yamhill-Carlton District American Viticultural Area within the Willamette Valley. The 

soils are of moderate depth and are classified as Willakenzie and Goodin types which 

are marine sediment mixed with sediments eroded off of the coast during the 

continental subduction. This wine was made from vines planted in 2008 at 1 x 2 

meters spacing with limited irrigation.  Fermentation was conducted in 2-ton

stainless open-top tanks with a peak fermentation temperature of 82°F.

Oregon’s 2014 and 2015 vintages produced lovely, high quality wines, but the 2016 

vintage will truly be remembered as one of greatness. Warmer spring and summer 

temperatures led to one of the earliest seasons on record in the last twenty-five years 

at our vineyards. Yet, despite our early start, 2016 actually ended up below our 

historical average of 2,440 Growing Degree Days. The consistently warm, dry weather 

allowed us to achieve true physiological ripeness at harvest, which started September 

5th and concluded October 1st. The fruit that came into the cellar in 2016 is truly 

expressive with rich, concentrated flavors that continue to evolve.

W IN E M A K IN G
Aged 503 days in 30% French oak

Alcohol: 13.7%

Harvest Dates: Sept 13 – 14

PH: 3.67    TA: 5.93 g/L

Alcohol: 13.7%


