BETHEL HEIGHTS WEST BLOCK

The West Block at Bethel Heights is a five-
acre section planted in 1977 to own-rooted
Pinot noir of the heritage Widenswil
selection. These are the oldest Pinot noir
vines at Bethel Heights, and some of the
last remaining own-rooted Pinot noir vines
in the Willamette Valley. This block is
tinally starting to succumb to phylloxera
and replanting began in 2023 with 2.5 acres
of "mixed babies," five different clones.

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 memoty.

97 JEB DUNNUCK

Offers up a wild, savory bouquet with
notes of black cherties, wild berries, forest
herbs, and toasted spices. Medium-bodied,
it delivers a great deal of tension on the
palate, with vibrant, ripe acidity propelling
the wine forward, as well as ripe coiled

tannins and a great, savory mineral finish.
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VINEYARD

Wt Totokt

2022 ESTATE PINOT NOIR
EOLA-AMITY HILLS

2022 PINOT NOIR « WEST BLOCK
Certified Organically Grown
Harvest date: October 20, 2022
Grapes at harvest: Brix 22.9, pH 3.24, TA 6.9 gt/liter
Finished wine: Alcohol 13.3%, pH: 3.24, TA: 6.9 gt/liter
Barrel aged 11 months in French oak, 40% new barrels
233 cases produced
Bottled unfined September 14, 2023

VINIFICATION: The fruit was completely destemmed
into four 1.5 ton macro bins and cold soaked for
three days prior to the onset of fermentation. To
maintain aromatic intensity and complexity 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: The West Block is the only
one of our original blocks that happens to have both
the oldest and youngest vines on our property sitting
side by side. We have yet to harvest the younger
vines, allowing them to focus on developing their root
systems, but it still makes me smile when I pass by
massive, gnarled vines along side thin, tender vines
struggling to find purchase. This 2022 West Block is
one of the better versions in recent memory, showing
some of the best balance and poise of the vintage,
with aromatic complexity I usually associate with
older vines on the East side of our property.
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