BETHEL HEIGHTS FLAT BLOCK

The Flat Block is a three-acre section of
our Estate vineyard planted in 1979 on a
flat rocky bench in the center of a south-
facing slope. The soil is volcanic, very
shallow and gravelly. The vines are 100%
own-rooted Pommard selection, some of
the last own-rooted Pinot noir remaining
in the Willamette Valley. It has been
encouraging to see that while we know we
can’t hold on to them forever, our oldest

vines continue to thrive into their fourth

decade.

THE 2022 VINTAGE

A very wet Spring followed by a cooler
than normal start to the Summer had us all
concerned about how late into October we
would probably be harvesting. Had
October been anything like it normally is,
we would have struggled with phenolic
ripeness, analytical ripeness, really all of the
ripenesses. And then those moments of
doubt blurred into a series of high 70’s low
80’s temperatures....in the middle of
October. Pessimism quickly became
optimism as the endless Summer of 2022
rolled on for an extra month. It was the

warmest October on record.

For sheer volume, 2022 was one of the

most generous vintages in recent memory.

96 JEB DUNNUCK "Aromatic notes of
fresh red cherries, sweet spices, fresh red
flowers, and fresh pine are followed by a
medium-bodied red offering mouthwatering
energy, with a salty flourish through the
palate, finely defined tannins, and a clean,
mineral-noted orange peel finish."

94 VINOUs "Remarkably pretty yet
powerful, which makes for a compelling

mix."

@Z/
VINEYARD

Ftert Stock.

2022 ESTATE PINOT NOIR
EOLA-AMITY HILLS

2022 PINOT NOIR -+ FLAT BLOCK

Certified Organically Grown

Harvest date: October 15, 2022
Grapes at harvest: Brix: 23.2, pH: 3.32, TA: 6.4 g/L
Finished wine: Alcohol 13.6%, pH: 3.7, TA: 5.1 g/L
Barrel aged 13 months in French oak
37% new barrels
190 cases produced
Bottled unfined October 20, 2023

VINIFICATION: The Flat Block fruit was
completely destemmed into one 3-ton stainless steel
fermentation tank and cold soaked for 3 days prior
to the onset of fermentation. To maintain aromatic
intensity and complexity we elected to keep our
fermentations relatively cool (peak of 80 F) and
extraction minimal to preserve freshness and
vibrancy. The new wine was pressed at dryness and
settled prior to racking to barrel.

WINEMAKER NOTES: The Flat Block continues to
be the easiest of our own-rooted blocks to manage,
rarely needing to have any fruit thinned and I can’t
recall the last time it gave us any problems in the
cellar. Perhaps because I have written so many of
these over the years I have been blind to what is
right in front of me, but I’d be remiss not to
mention the obvious: the Flat Block has taught me
that an integral part of terroir is the ability to exist
both within the context of a vintage, but also
outside of it.
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