Pt Mair at Bethel Heighes
Tharty-seven of the forty-mine acres of sur
arrignial estate vineyand are plantad to Pl
noar, i seven different sections.  Oheer the
years certain blocks have piven us wines of
distmctive chomcter deserving specaal
designation, most conmstenty the Southeasi
Block and the Flat Black.

The Flat Block velde our maost refined ans
elopmit Pt toir, beantifally balanced, with a
specthcity of aroma and favor that franscends
vintape differences. Wines from the Flat
Block hve been botiled a8 separate reserves
since 1L

Yimes: The Flat Black is & 3,3 acre sectinn
planted m 1979 om o flak table (hence the
raatie) alghtly inchmsd fo the soaith, dinsctly
aborve the neighbomng Southenst Block at
ahesun 520 feet elevarion, As im the Sowthesst
Blescl, the vines are 100% Pommand done on

lheirm roesls. II"IE' 'l-'.i.l'lEl- nre: 'FE'I.'L'iI:iﬂ\

trellsed and the (=] is held dose 1o two tons
pet ace,

Sarila: Al the soils of Bethel Heights am
voloanse m ongin, but the sod of the Flai
Block is shallower, gravelly in texture, and of o
different maneral compoation thn the
nedghboong Southeast Block, which helps
uFI:u'.u. Irh}- these two blocks pm-:ﬁu-:r WINES
af such di:al'_inclly different chasacies

Cerified Sustainably Grown:

Barthel Heights' estabe grosm wines oo
certified sustmnably grown by LIVE Inc. and
Salmon Zafe™. LIVE [Low Input
Viticulture and Enology) b sccredited under
mtermntional dandards of Tntegmited
Procdiction. Salimon Safe™ corifies fanming
prachces that restore and protect healthy
streamg and rivers; For details, go toosw,
Bweime, omg amed www salmonsale,ong

BETHELHEIGHTS VINEYARD
&6 Bethe Heighis Ressd BW

Saberm, Choegoom 97304 LT54,

Ph {50%) 581-2262 Fax (503 5810043
Wehsite: www bethetheaphis com
Email: jnfod@bethelleights com

204 PINOT NOIR  « FLAT BLOCK RESERVE

Certified Nustainably Gronn

Harvest date: Cictober 3, 206004
Grrapes at hacvest: Box: 245, pH: 3.2 TA: 0.8 gz,-"lih:r
Finished wane: Alcohol 13.7%, pHi 37, TA: 5.4 gr/liter
Barrel aged 10 months m French cak
Bortled in October, 2005
150 Cases Produced
Suggested Retml 340

The 2004 Viatage A warmer than poemal late winter and
enatly spring got the year off to a fest sturt. Bloom was
underway in eady June. A hot mid sesson, combined wath the
eu:l:r aiart, ramed concems ahooi a ot '|.'i.|1ligv=. buot coal
evening lemperatures preserved acidity and balsnce in the
winies. Crocasional foll sfomms created conditons for bod

preat wmes and disense pressure, Happily we dodged the
worst of thie lsbe Auvgust sioem. A wanm September with

il precipitation led to s classic Chegon vintage with
inbense vadetal expresion md considerable wine inbensty,
{Semnilar to *83, “BE, ‘89, *00.)

Viniffcation: 25 of the frot was fermented whole duster.
The teet was geotly destemmed inio 1.2500n tan open top
fermenters, Following s fve-day cold soak the must was
heated and fermentation begun spontnneonshy with yeast
Erowimg m our cellar. The wine #d ten months m French
ok

Tn.lim jply Delicate srmaiees: ﬂ.urd, |lrn'||.'|:-=r.|::,-r
apricol, Jots of stonefruit, Flavoss of black cheery, blueherry,
ek sking, med froms chmgng to stome foait. Vadetal,
concentrated, good lengih and bolance.



