
 

 

 

 

 

 

 
 

2023 PINOT BLANC    !    ESTATE GROWN 
 

Cert i f i ed  Organi ca l l y  Grown and LIVE 
Harvest date: October 5, 2023 

Grapes at harvest: Brix 21.6, pH 3.19, TA 7.5 gr/liter 
Finished wine: Alcohol 13.0 %, pH 3.22, TA 7.0 gr/liter 

Barrel aged 9 months in neutral French oak and  
stainless steel drums, no new barrels 

No residual sugar 
Bottled unfined July 9, 2024 

89 cases produced 
 

VINIFICATION:  The fruit was whole cluster pressed 
and settled 72 hours prior to racking into a jacketed, 
stainless steel fermentation tank.  Fermentation was 
cool, never exceeding 58° F and lasted for one month.  
The new wine was then racked to four 228L neutral 
barrels and two stainless steel drums for aging on lees.   
After nine months the wine was racked and bottled 
without malolactic fermentation.   

WINEMAKER NOTES:  Our scant one acre of Pinot 
blanc planted own-rooted in 1992 has been in decline 
for a few years, and not surprisingly we had half as 
much fruit on the vines in 2023 as we did in 2022.    
The resulting wine is a testament to the piece of 
ground directly South of our tasting room, and to 
those who take care of it:  a burst of tropical and citrus 
fruits over a rippling core of acidity.  This variety has 
become so woven into the fabric of our identity that 
we grafted a block of Pinot Noir over to Pinot Blanc 
in the Spring of 2023 to ensure continuity. 

Bethel  Heights Vineyard   ®  (503) 581-2262   ®    www.bethelheights .com 

BRIEF HISTORY OF PINOT BLANC  

Pinot blanc, like Pinot gris, is a genetic 
mutation of Pinot noir that has been 
cultivated throughout Northern Europe for 
centuries.  Pinot blanc is planted widely in 
Alsace, as well as northern Italy (as Pinot 
bianco), and Germany (as Weissburgunder), 
and in smaller amounts in pockets of 
Burgundy and Eastern Europe. Pinot blanc 
was first planted in Oregon in 1967, but there 
are still only 300 acres in production here.   

 

THE 2023 VINTAGE 

As was the case in 2022, the 2023 vintage got 
off to a very slow start at our Estate with cool 
Spring temperatures extending well into early 
April.  But unlike 2022, we had a shocking 
burst of heat in early May that led to one of 
the most compressed growing seasons we 
have ever seen.  Our bud burst to bloom 
interval was 24-28 days depending on when 
you wanted to call it, a remarkably short 
interval between the two events.  A hot 
August led to concerns about a too early, too 
ripe, and potentially over wrought vintage, but 
cooler weather and a welcome bit of rain in 
September led to a vintage that thrives on its 
balance: ripe fruit tempered by fresh acidity 
and clear expression of place.  Our harvest 
started September 17 and ended October 6. 

 

CERTIFICATIONS 

Certified Organically Grown seals our 
commitment to farming our crop without any 
use of synthetic chemicals. 

Certified LIVE seals our commitment to 
continual reduction of off-farm inputs and 
increasing biodiversity on the whole farm, and 
continual reduction of energy and water 
consumption in the vineyard and the winery. 

 

 

 
 
 
 


