Jwstice Vimgyard

Justice Vineyard = locared in the Eola
Hills, adjacent to Bethel Heights Vineyard
on the southe It s owned and operted by
the Bethel Heights family and is
comswdered pire of the Estare vineyard.

Justice Vinevard sis oo g bench that
glopes very gradually to the south from
5201 to 420} feet clevanon. Seventeen acres
af Pt noar were [r]lmrr:d betansen 195
and 2001, using the best clonal material

and vincultural practices.

The soils of Justice Vineyard are m the
teanarticil steata berween the voleane
mumte] of the Eala Hills and ik jonceent,
sedimentary ocean foor base. The wines
from the yards of Justice express these two
distinct geolomeal parent matennlks.

Frur friam _'usl"u.'r_' 1'.-"mE].'ul'l,I |r=mme an
importne component in Bethel Heights
Eatare G Praiot Mode s 2003, Tn
200 a few barrek were sclected for thus
frrst Justice Vineyard-dessgnated wine.
Yards 3 & 4 (clones 66T and 777 on
Ripanin Gloire) were chosen, creating a
lush, up-frone, fount Forward wane that
exprezses the pure voice of the vaciety and
the first murmurmgs of the place where it
18 grown. Enjoy!

Certified Sustaimably oo

Justice Vinevard follows sustnmakle
::griL'u]luru] 1'I'I:|.|I:|'i.|:}l'.'$ % eertified '|'|-:|.' LIVE
Inc and Salmon Zafe™, LIVE =
aceredited under internubonal standards of
|n|'%;ruh:r] Frlﬂurﬁlm Sﬂhﬂ.ﬂﬂ E—ﬂIETM
cerifies farming practices that restore and
protect hEi]Ih!,' streams and overs. For
details go to wwwbveinc.org and

warw, salmonsafe org

BETHEL HEIGHTS VINEYARD
Gl BETHEL HTS B MW

SalEM, OREGON %734 LS54,
(50%) 5812262 Fax (503] 581-0943
Wehsite: www bethelhephis com

Emaal: jnifei@bathollieighis com

2D PINOT NOIR  + JUSTICE VINEYARD

Certified Sustaimably Grown

Harvest date: September 24, 2004
Grapes at harvest: Broc: 24.3, pH: 335, TA: 5.7 gr/laer
Finoshed wane: Aleohol 13,7%, pH: 3.51,TA: 5.7z Titer
Barrel aged 10 months m French oak, 40 % new basrels
Bottled i September, 2005
140 Cazses Produced

Sugpested Retail § 440

The 2004 Vimtgme: A warmer than normal late wanter
and early spring got the year off to a fase stare. Bloom
wiks underamy 1 eacly June. A hot mxd gewson, ¢ombaned
with the early start, mised concerns abour a hot vintage,
bt cool evenmg temperatures preserved acwdity and
balance m the wines. Checasional fall storms threatened,
bt luckily we dodged the worst of them A warm
Septembier with noomal precipatition led tooa elngse
Ulregon vintage with intense vanetal expression and
considerable wine intensity.

Vindfeation: The ot ans destemmed anthout
crushing except for 15% pur moe the fermenter as whole
clusters. Afrer o fve-day cold soak ot fermented
spontangously and was pressed at droness. Afver settling
overnight it was mcked to French ok barrels, where it
staved undstudbed For the next ten months, Tt was
Iaetled in Seprecnber, 2005, az a borrel selechon.

Tanting Noter: Lush aromas of raspberry, pomegranate,
dusty red cherry. Round and supple with cherry-
raspherry flavors and o hont of mocha. Farm mod palate
acedity provides balance and length, Ripe fine-gramned
taomind roanad our e wme



