
6 0 6 0  B e t h e l  h e i g h t s  R o a d  N W  |  s a l e m ,  o R  9 7 3 0 4  |  T E L  5 0 3 . 5 8 1 . 2 2 6 2  |  FA X  5 0 3 . 5 8 1 . 0 9 4 3  |  b E T h E L h E i g h T s . c o m

Harvest dates: October 15 – 23, 2008

Source: 60% Eola-Amity Hills, 40% Dundee Hills

Finished wine: Alcohol 13.15%, pH 3.56, TA: 5.8

1433 cases bottled September 2009

Suggested retail $28

t h e  2 0 0 8  V i N ta g e : 

A cool vintage with a late budbreak and late bloom, a few 
bursts of  serious heat during the summer, and finished to 
perfection by an endless stream of  sunny days stretching 
into late October. 

V i N i F i C at i o N : 

The fruit was destemmed into 1.5-ton fermentation bins 
and kept cold for five days before fermentation began. 
Following ten to fourteen-day fermentations, the new wine 
went into French oak barrels (35% new) for ten months. 

W i l l a m e t t e  Va l l e y  h i l l s i d e s 

Oregon’s wine pioneers came to the Willamette Valley 
looking for the perfect place to grow Pinot noir – a 
place where longer hours of  daylight and cooler 
growing conditions allow wine grapes to ripen slowly,  
with a long period of  flavor development at the end of   
the growing season, and harvest in late September or  
early October. Ninety percent of  the Pinot noir grown  
in Oregon is grown in the Willamette Valley. 

But once that most fundamental choice has been made, 
it must be said that most of  the acres in the Willamette 
Valley are not really suitable for growing fine wine. Indeed, 
most of  the acres of  the Willamette Valley are deep, rich 
valley-floor soils brought to us all the way from Montana 
by the Missoula Floods at the end of  the last ice age. These 
valley floor soils are paradise for a great diversity of  crops, 
but they can spell trouble for Pinot noir. Pinot noir at low 
elevations is subject to frost damage in the spring, and in 
such deep soils it can become overly vigorous, and unable 
to ripen its fruit properly. 

In almost all cases, the great Pinots of  the Willamette 
Valley are grown on a few hillsides well above the valley 
floor. South or southeast facing hillside vineyards are 
the common feature, regardless of  a significant diversity 
of  soil types and weather patterns, among the six new 
federally approved AVA’s (American Viticultural Areas) 
within the Willamette Valley.* 

The fruit for our 2008 Willamette Valley Pinot Noir came 
from a number of  different vineyards within two of  these 
new AVAs: the Eola-Amity Hills (where Bethel Heights 
is located) and the Dundee Hills. This is the first wine we 
have made from vineyards outside the Eola Hills in many 
years; some Dundee Hills fruit just happened to come 
our way unexpectedly and was too good to resist. The 
blend is pure Willamette Valley! 

* Dundee Hills AVA, Eola-Amity Hills AVA, Chehalem 
Mountains AVA, Yamhill-Carlton District AVA, Ribbon 
Ridge AVA, and McMinnville AVA 

Reviews
9 0  W i N e  a d V o C at e 

“The 2008 Pinot Noir Willamette Valley has a lovely bouquet, 
particularly for an entry-level wine. Aromas of  cedar, spice box, 
rose petal, and an amalgam of  red and black fruits leads to a 
mediumbodied, ripe, moderately structured wine with 1-2 years of  
aging potential. With ample spicy fruit, good volume, and a fruit-filled 
finish, it will provide considerable pleasure over the next 6-8 years.” 

9 0  s t e P h e N  ta N Z e R ’ s  i N t e R N at i o N a l  W i N e  C e l l a R 

“Bright ruby. Pungent, sexy scents of  dried red fruits, star anise, 
allspice and rose. Lively and precise on entry, then gains flesh 
and breadth in the mid-palate, offering sweet raspberry and 
cherry compote flavors and showing no rough edges. The finish is 
juicy, seductively sweet and very long. A very impressive “basic” 
bottling that bodes well for the later-release single-site and reserve 
bottlings from this vintage.”
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http://bethelheights.com

