JUSTICE VINEYARD, ESTABLISHED 1999
Justice Vineyard sits adjacent to Bethel Heights
Vineyard on the south, in the transition zone
between the underlying primeval sea-floor that
is exposed to the surface at various places on
our hillside, and the layers of volcanic soil that
were deposited on top of that floor in varying
depths over many millennia. Thus from one
section to the next at Justice we have found
deep volcanic clay soil, shallow volcanic clay
soil, and the totally different sandy soil derived
from ancient marine sediments. After twenty
years making wine from this vineyard, we are
still discovering new surptises.

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 eatly 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.

96 DECANTER “Aromas of freshly cut,
ripe strawberries, mint leaves, and pine sap
fill the glass. A brilliant array of taut red
berries and a piquant squeeze of blood
orange light up the palate with undeniable
freshness. Sea salt and dried wild alpine herbs
lend a rich, savoury, and mineral framework
to the copious fruit.”

97 Jeb Dunnuck / 95 Wine Advocate
97 International Wine Report

6060 Bethel Heights Road NW «

@
Dethel Heiphts

VINEYAR

Sustice Vineyard

2023 ESTATE PINOT NOIR
EOLA-AMITY HILLS

2023 PINOT NOIR + JUSTICE VINEYARD

Certified Organically Grown

Fruit source: Justice Vineyard 667 and 777
planted 1999-2001
Harvest date: September 17-19, 2023
Grapes at hatvest: Brix: 23.4, pH: 3.23, TA: 6.6 g/L

Finished wine: Alcohol 13.5%, pH: 3.44, TA: 5.7 g/L

Barrel aged 11 months in French oak, 40% new barrels
341 cases produced

Bottled unfined August 6, 2024

VINIFICATION: All the fruit was hand sorted and
destemmed without crushing into three-ton and five-ton
stainless steel fermenters, as well as two 1.5-ton bins.
After a three-day cold soak, the fermenters warmed
naturally and were punched down twice a day at the onset
of fermentation. After the fermentations had reached
peak temperature (92° F in the cap), the tanks were
aerated once a day. The new wine was pressed at dryness,
settled for 5 days, then racked to barrels.

WINEMAKER NOTES: The 2023 Justice Vineyard Pinot
Noir is probably the sharpest contrast to the 2022 vintage
we have in the vintage lineup. The aromas are floral and
abundant, geranium to tuber rose with almost tropical
notes hinting around the edges. The tannins here are
polished and frame the wine without ever threatening to
overwhelm it. As we replant sections of Bethel Heights,
Justice Vineyard has become an increasingly prominent
part of our program, producing some of the most
consequential wines among our three estate vineyards.
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