
JUSTICE VINEYARD  
Marry ing  vo l can i c  t op so i l  w i th  th e  an c i en t  
s ea - f l o o r  b en ea th ,  our  Ju s t i c e  Vineyard  
t e l l s  a  cap t i va t in g  ta l e  o f  two  so i l s .   The  
r e su l t  i s  a  tau t ,  v ib ra t ing  s t ru c tu r e  
env e l op ed  in  amp l e ,  dark  f l e sh .  
 
Justice Vineyard is located in the Eola Hills, 
adjacent to Bethel Heights Vineyard on the 
south.  It is owned and operated as part of 
the Bethel Heights estate vineyard.  
 
Justice Vineyard sits on a bench that slopes 
very gradually to the south from 520 to 420 
feet elevation. Seventeen acres of Pinot noir 
were planted between 1999 and 2001. 
 
The soils of Justice Vineyard are in the 
transitional strata between the volcanic 
mantel of the Eola Hills and its ancient, 
sedimentary ocean floor base.  The wines 
from Justice express these two distinct 
geological parent materials. 
 
Since 2004 a few barrels from Justice 
Vineyard have been selected each year for a 
vineyard designated Pinot noir.  The 2014 
selection is a blend of 55% clone 667 and 
45% Pommard clone. 
 
THE 2014 VINTAGE  
“Extr emes  a r e  a lways  hard  t o  manage .  
2014 was  our  warmes t  v in tag e  on  r e c o rd  
a t  Be th e l  He i gh t s ,  p r e s en t ing  th e  
po s s ib i l i t y  o f  o v e r -wrough t  w in e s  marked  
by  th e  chara c t e r  o f  th e  g row ing  s ea son ,  
and  no t  o f  th e  p la c e  th e y  a r e  g r own .  Mimi  
made  a  bo ld ,  po t en t ia l l y  r i sky  d e c i s i on  t o  
l eav e  a  la r g e r  than  u sua l  c r op  on  th e  v in e s  
t o  s l ow  ev e r y th ing  down ,  and  i t  pa id  o f f  
w i th  b eau t i fu l ,  ba lan c ed  w in e s .  2014 was  
a  y ea r  when  g r ea t  w in e  c ou ld  on l y  b e  made  
in  th e  v in eya rd .”  - -Ben  Cas t e e l  

BETHEL HEIGHTS VINEYARD 
6060 BETHEL HEIGHTS RD NW 
SALEM, OREGON 97304   U.S.A. 
Phone (503) 581-2262     
www.bethelheights.com       
 

 

 
 

 
2014 PINOT NOIR  !   JUSTICE VINEYARD 

 
Certified Sustainably Grown 

Harvest date: September 27 and October 2, 2014 

Grapes at harvest:  Brix 23.8, pH 3.15, TA 6.1 gr/liter 

Finished wine:  Alcohol 13.7 %, pH 3.47, TA  5.6 gr/liter 

Barrel aged 12 months in French oak, 45% new barrels 

260 cases produced  (520 six-bottle cases) 

Bottled unfined, September 15, 2015 

 
VINIFICATION:   All the fruit was destemmed without 
crushing into three-ton and five-ton stainless steel fermenters. 
After a five-day cold soak, the must warmed naturally and was 
gently punched down twice a day at the onset of fermentation.  
After the fermentations had reached peak temperature (82 F), 
the tanks were aerated once a day.  The new wine was pressed 
at dryness, settled for one week, then racked to barrels.   
 
TASTING NOTES:  Aromas of blackberry, black currant and 
anise with hints of oak spice and almond butter.  The wine is 
full and expressive on the palate, featuring raspberry and 
blackberry flavors that quickly give way to the natural acidity 
and a dense core of tannin. The 2014 Justice is an 
athletic, muscular wine that will require some cellaring to 
reach its full potential. 	
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“Focused, expressive and refined, layering the generous 
currant, blackberry, tobacco and dill flavors into a 
seamless package, rolling gently into a long finish 
against lightly prickly tannins.”	

 


