
 
THE 2024 VINTAGE 

In many ways, wine growing is about timing and 
the weather:  what was the weather like at bud 
burst, bloom, and harvest?    Better than ideal was 
the answer for all those questions in 2024.  We 
had a slow, steady growing season with only a 
handful of high temperature episodes through the 
Summer.  September brought cooler days and 
cold evenings, allowing us to steadily pick grapes 
at a reasonable pace and without any threat of 
inclement weather.  Many of the wines are still 
resting in barrels, but so far, the 2024 vintage has 
been good news all around.    
  Ben Casteel, July 2025 
 

 

2024 CHARDONNAY ESTATE 

Certified Organically Grown 
 

Fruit source: Justice and Bethel Heights Vineyards, 

clones 548, 76, 95, and Wente 

Harvest date:  September 24 to October 7, 2024 

Grapes at harvest: Brix 21.0, pH 3.1, TA 6.8 g/L 

Finished wine: Alcohol 13.0%, pH 3.27, TA 5.9 g/L 

Fermented and aged 9 months in 30% new French oak 

Bottled unfined July 22, 2025 

Cases produced: 599 cases in 750ml, 100 cases in 375ml  

 
 
VINIFICATION:  The grapes were whole cluster 
pressed at low pressure for four hours then settled at 
45℉ for three days.  The juice was then racked to 228L 
barrels and fermented for 35-40 days with minimal lees 
stirring at the beginning and no lees stirring from mid-
fermentation to dryness.  The new wine went through 
full malolactic fermentation and was aged on the lees 
undisturbed for 9 months prior to bottling.      
 
WINEMAKER NOTES:  Our Estate Chardonnay spans 
all 5 blocks that we have planted between Bethel 
Heights and Justice Vineyard and I believe provides the 
best overview of our Chardonnay program.  The 
trademark acidity of our neighborhood is certainly 
present here and bridges the abundant fruit from Bethel 
Heights to the flinty, savory edge of Justice.    
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REVINO REUSABLE WINE BOTTLES 

When you pick up a bottle of our 2024 Estate 
Chardonnay you will notice it has a distinctive 
design and the word REFILLABLE blown into 
the glass. Bethel Heights is proud to be among 
the first wineries in Oregon to begin the 
transition to Revino reusable wine bottles 
(revinobottles.com).   

Reusable wine bottles represent a quantum leap 
forward in the wine industry's mission to 
significantly reduce its carbon footprint.  Revino’s 
closed-loop system collects, cleans, and 
redistributes bottles, cutting wine's carbon 
emissions by 85% compared to even the lightest 
weight single-use bottles.   

Revino is an Oregon startup, with over 100 
Oregon wineries already committed to reusable 
bottles.  If you live in Oregon you can return 
empty Revino bottles to Bethel Heights and many 
other Oregon locations.  But Oregon is only the 
beginning.  Revino is currently developing 
collection partnerships in other states and will 
eventually be able collect back bottles in each 
regional reuse ecosystem.   

Our job now is to encourage family, friends, 
neighbors, and all wine lovers to support reusable 
bottles, and bring on the Reuse Revolution! 

 


