
 

Tasting Notes: 
 

14.1% by volume

100% Pinot Noir

5.2g/L

800 cases

Destemmend, 5-7 Day Cold Soak
28 day extended maceration

800 cases

12 months 12 months

French Oak

25% New

Raspberry, cherry cola and cedar, as the wine opens up it treats your palate 
to chewy, red fruit highlighted by forest floor and pepper flavors. 
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ACIDITY

SOIL

GRAPE VARIETIES

ALTITUDE

ALCOHOL

WINEMAKER

VINE AGE
 8-15 years-old

Vintage                2014

OREGOGNE

Pinot Noir
9600 bottles made

Garage-d’Or

APPELLATION   WILLAMETTE   VALLEY


