BEYOND THE BLOCKS

Bethel Heights, like most vineyards, is laid out in a
series of rectangular shapes, or “blocks.” We began
designating wines from some of our single blocks in
1991, both for exceptional quality and for the distinct
differences they showed from one another. The
distinct personalities of the Flat Block, the Southeast
Block, and the West Block, are deeply woven into the
fabric of Bethel Heights’ history; it would be
impossible to tell that history without them.

Then, with the passage of time, certain other patterns
began to emerge. Terroir does not fit neatly into the
tidy rectangles of vineyard blocks. We had to start
looking beyond the blocks, following where the wines

lead us.

THE STEEP SLOPE

The Steep Slope sits at the top of the east side of
Bethel Heights on rocky volcanic soil, facing directly
south. These are our highest elevation vines, rising
steeply from 520 to 680 feet at the highest point. The
Steep Slope includes a block of clone 115 and a block
of Pommard, both planted in 2002.

We long considered the Steep Slope for a singular
wine, but for years it was too mercurial in nature,
showing show-stopping potential one year only to
revert to a reticent, shy wine the next. We started to
notice some consistency in 2018, and that trend
continues to this day.

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.
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2022 ESTATE PINOT NOIR
EOLA-AMITY HILLS

2022 PINOT NOIR
% gfegé Wa/ée

Certified Organically Grown
Harvest date: October 14, 2022
Fruit source: Steep Slope Pommard clone planted 2002
Grapes at harvest: Brix 23.8, pH 3.08, TA 6.6 g/L
Finished wine: Alcohol 13.4 %, pH 3.51, TA 5.8 g/L
Barrel aged 14 months in French oak, 33% new barrels

138 cases bottled unfined on December 13, 2023

VINIFICATION: The grapes were destemmed into a
4-ton open top stainless steel fermenter. After a three-
day cold soak, fermentation initiated and the wines
were punched down only once per day to limit
extraction until a peak temperature of 85° F was
reached, then pumped over once every other day until
dryness. The new wine was then pressed, settled for

72 hours, and racked to barrels for fourteen months.

WINEMAKER NOTES: The 2022 Steep Slope bears a
remarkable resemblance to the 2021; there is a richness
and breadth to the palate, an expansiveness that runs
the length of the wine until the sheer gravity of the
tannins pull it back into a tight, compressed shape. It
has been fascinating to watch this section of our
property evolve since 2018, when some semblance of
consistency finally settled in.
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