BETHEL HEIGHTS SOUTHEAST BLOCK

The Southeast Block is a six-acre section of own-
rooted Pommard clone vines planted in 1979 on a
south-facing slope between 420 and 520 feet
elevation. The red clay soil is volcanic in origin,
three feet deep and well drained.

The Southeast Block sits just below the Flat Block,
but despite their proximity in both age and location,
the Southeast Block expresses the darker and more
savory side of Bethel Heights.

The Southeast Block has been in steep decline from
phylloxera in recent years and the remaining vines
were pulled out after their final harvest in 2023, now
awaiting replant.

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

Notes of alpine herbs, fresh violets, black
raspberries, and fresh earth. Medium-bodied,
it has fine tannins, a refined, linear feel, and a
clean feel through the finish. It’s also a
highly charming wine that I would be thrilled
to drink over the coming 10-15 years.

95 Wine Advocate / 94+ Vinous
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2022 ESTATE PINOT NOIR
EOLA-AMITY HILLS

2022 PINOT NOIR « SOUTHEAST BLOCK

Certified Organically Grown

Harvest date: October 15, 2022
Grapes at harvest: Brix 23.5, pH 3.3, TA 6.7 g/L
Finished wine: Alcohol 13.7%, pH 3.64, TA 5.7 g/L
Barrel aged 11 months in French oak
40% new barrels
238 cases produced
Bottled unfined September 14, 2023

VINIFICATION: The fruit was completely
destemmed into a three-ton stainless steel tank and
cold soaked for three days prior to onset of
fermentation. To maintain aromatic intensity and, in
the case of the Southeast Block, to minimize the
potential for excessive tannin, we kept 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: This will be the last act of
the Southeast Block in its current form, aside
from a small curtain call in 2023 that will only
make it to our club members and then into our
library. Although it has been painful to see such
an important part of our history go through such
steep decline and be pulled out last Fall, I'd love
to see the next generation of Southeast Block
vines reach maturity before it's time to pass their

care along to another generation in our family.

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



