
 

ÆOLIAN PINOT NOIR 

Named for the wind that defines our Eola-
Amity Hills AVA, the Æolian Pinot Noir is our 
vehicle to explore the dynamic evolving 
landscape that we farm. The sense of  place and 
specificity that we value most highly in our 
wines takes many years to evolve. With our 
oldest vines we allow each block to speak for 
itself  in a separate bottling. The second-
generation vines at Bethel Heights, on the other 
hand, are just beginning to find their voice. In 
these years in between, the Æolian allows us 
the freedom to dream of  what lies beyond the 
horizon.   
 
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 
its balance: ripe fruit tempered by fresh acidity 
and clear expression of place.  Our harvest 
started September 17 and ended October 6. 

 

2023 PINOT NOIR  ◆   ÆOLIAN 

Certified Organically Grown 

Fruit source:  33% Bethel Heights West (1993-1996), 33% 
Bethel Heights East (2001), 33% Justice Vineyard (1999) 

Harvest date: September 20 - October 2, 2023 
Grapes at harvest: Brix 23.5, pH 3.2, TA 6.5 gr/liter 

Finished wine: Alcohol 13.0%, pH 3.56, TA 5.6 gr/liter 
Barrel aged 10 months in French oak, 30% new barrels 

800 cases produced 
Bottled unfined August 5, 2024 

 
VINIFICATION: Harvest in 2023 felt like an extension 
of our growing season, warm but not defined by heat.  
Other than a single rain event, we were picking under 
clear skies and managed to bring all our grapes in 
under optimal condition. All the fruit was destemmed 
into a mix of 1.5 ton bins and 3 to 4-ton stainless steel 
tanks. Cap management began with punch-downs for 
the first few days of active fermentation and shifted to 
pump-overs after we reached a peak temperature of 
88° F.  The wine was pressed at dryness and aged in 
barrel for ten months. 
 

WINEMAKER NOTES: The Æolian has evolved in the 
eleven vintages since its inception, beginning as a means of 
expressing the ever-changing nature of our younger 
blocks, which now aren’t so young anymore, turning 22 
years old in 2023.   In 2023 we continued to explore the 
Aeolian outside of the framework of these blocks, striving 
to find a wine that shows the freshness of fruit we covet in 
our wines while also continuing to feature the propulsive 
energy our wines derive from our cool, marine air.   It’s 
this fidelity to the wine's namesake that has moved the 
Aeolian to something beyond a wine moored to a single 
parcel, but allowing the vintage to lead us to new frontiers.    
 
 

94  DECANTER  

"Classic aromas of earth, rich violets and 
buoyant fresh forest berries typical of 
Willamette Valley Pinot Noir. The Aeolian 
has long been a wine crafted from Bethel 
Heights' second-generation vines, planted in 
2002, with some inclusion of the Justice 
Vineyard in more recent years. Silky, yet with 
oomph on the palate, a melange of blue and 
black berry fruits." 
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