
 
  

BETHEL HEIGHTS ESTATE PINOT NOIR  

This wine blends fruit from all the different 
sections of our Bethel Heights, Justice, and 
Lewman vineyards. It truly encompasses the 
entire breadth of expression at our estate, 
from the youthful exuberance of our youngest 
vines planted in 2002 to the brooding, earthy 
complexity of our old own-rooted vines that 
have been knitting themselves into our 
landscape for more than forty years. 
 
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 
balance: ripe fruit tempered by fresh acidity 
and clear expression of place.  Our harvest 
started September 13 and ended October 6. 
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2023 PINOT NOIR  •  ESTATE 

Cert if ied Organical ly Grown 

Fruit source: Bethel Heights Vineyard (30%),  
Justice Vineyard (50%), Lewman Vineyard (20%) 
Harvest dates: September 13 - October 6, 2023 

Grapes at harvest: Brix 23.0, pH 3.2, TA 6.5 g/L  
Finished wine: Alcohol 13.2%, pH 3.46, TA 5.7 g/L 

Barrel aged 10 months in French oak, 30% new barrels 
Cases produced: 3856 in 750ml, 544 in 375ml 

Bottled unfined on July 10, 2024 
 
VINIFICATION: Coming in at different times from our three 
estate vineyards, the fruit was hand-sorted and destemmed into 
a variety of different vessels. After a 4-day cold soak, the 
fermenters warmed naturally and were gently punched down 
twice a day at the onset of fermentation. After fermentations 
reached a peak temperature of 88 degrees, the new wine was 
aerated once a day, and pressed at dryness. The wine was 
racked to barrels and aged 10 months on lees.   
 
WINEMAKER NOTES: Our Pinot Noir Estate is always the best 
place to start when evaluating our growing season and 
winemaking intent in any given vintage. It incorporates nearly 
all sections of our three estate vineyards in various amounts, 
and as such provides an honest evaluation of the year. The 
2023 Estate Pinot Noir reflects the multifaceted nature of the 
vintage:  a cool beginning that was encouraged along by the 
warmest May on record and better than ideal weather during 
harvest.  Blending the Estate is often our most difficult task 
because it is our largest bottling each vintage, and thus spans 
nearly 175 barrels. We approach this wine like we do our 
others, with the singular goal to make the best, most 
transparent wine we can. 
 

 

 

94   DECANTER 

This wine consistently makes a compelling 
case for one of the best under $50 Oregon 
Pinot Noirs.  Winemaker Ben Casteel 
believes that the entry-point wine is often 
the most reflective of an estate’s quality, and 
therefore takes the assemblage of this wine 
as seriously as any of the others he 
produces. Earthborne aromatics accentuate 
the scent of fir tips, sea salt, and a dark, 
fruity tone. The palate flashes mouthfuls of 
fresh berries, with great sapidity, notes of 
turned earth, and serious enough structure 
to lay down should you choose. 
 
 


