
 

 

BETHEL HEIGHTS  

ESTATE PINOT NOIR  

This wine blends fruit from all the 
different sections of our estate vineyard. 
It truly encompasses the entire breadth of 
expression at Bethel Heights from the 
youthful exuberance of our youngest 
vines planted in 2002 to the brooding, 
earthy complexity of our old own-rooted 
vines that have been knitting themselves 
into our landscape for forty years. 

Here in the Eola-Amity Hills AVA the 
climate is dominated by direct access to 
cool ocean winds, and our volcanic soils 
are characteristically shallow, rocky, and 
very well drained.  In these conditions, 
Pinot noir can safely ripen on the vines 
long into September, without losing the 
bright acidity and fine-grain tannins that 
give great Pinot noir its structure and 
balance. 

THE 2015 VINTAGE  
2015 was characterized by early bud-
break, early bloom, plenty of sunshine 
and a big heat spike in early August.  A 
hot summer like this can push potential 
alcohols, forcing an early harvest that 
precludes hang time. But September 
brought mercifully cool temperatures and 
chilly evenings. Sugar accumulation was 
arrested and the vineyard was allowed to 
develop the integrated, intense, and 
focused flavors only afforded by generous 
hang time at cool temperatures.    
 

 

 

 
 

2015 PINOT NOIR  •   ESTATE 
LIVE Cer t i f i ed  Sus ta inab l e  

 

Harvest dates:  September 18 – 24, 2015 

Grapes at harvest: 

Brix 23.1 - 24.2,  pH 3.15 - 3.25,  TA 6.6 - 7.0 gr/liter  

Finished wine:   

Alcohol 13.5%,  pH 3.5,  TA 5.6 gr/liter 

Barrel aged 10 months in French oak, 36% new barrels 

Production: 3157 cases 750 ml; 941 cases 375 ml 

Bottled unfined on August 9, 2016 

 
VINIFICATION: The fruit was gently de-stemmed, cold 
soaked at 40 degrees for 3-5 days, then gradually allowed 
to warm up prior to fermentation.  The fruit was gently 
punched down twice a day at the onset of fermentation 
until a peak temperature of 84-88 degrees was reached, and 
then pumped over twice per day until dryness.  It was then 
settled for 8 to 10 days prior to being racked to French oak 
barrels for ageing.  
 
TASTING NOTES:  Aromas of black cherry and black 
pepper over subtle hints of cassis, sandalwood and 
cola.  The palate is broad and brooding; the heat of 2015 
brought on thicker skins and the resulting added structure 
is apparent in this young wine, but vibrant acidity helps 
keep the young wine in balance.   This should age 
gracefully for a decade or more.  
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Herbs, redcurrants, spices and some 
blueberries show on the nose now. The 
palate is very velvety and shows lovely 
density with layers of fruit, fresh acidity 
and a long finish.  
 


