THE CASTEEL PINOT NOIR

For many years Bethel Heights was recognized
primarily for block designated Pinot noir wines
from our estate vineyard. In 2002 we took a new
path and produced our first Casteel Pinot Noir, a
blend of barrels from several different blocks,
selected to express the epitome of that particular
vintage at Bethel Heights. This is our only Pinot
noir that carries our family name rather than a
place name, which gives us poetic license to select
our favorite barrels from each vintage.

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. A hot
August led to concerns about a too eatly, 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.

97 Decanter

“The Casteel Pinot Noir is the estate’s tete de
cuvée each vintage. A selection of the
vintage’s top lots. Elegance erupts in the
aromatics, as intense red florals are given over
to red florals, forest floor and a poignancy of
dried red fruits. The palate is lifted and light,
with forest fruits and pine sap interplaying
with the elegance of blood orange and earth.
There are savoury spices, wild mint and fresh
alpine meadow herbals, but all of it takes a
back seat to a refined fruit-driven intensity.”

Clive Pursehouse
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2023 PINOT NOIR CASTEEL

Certified Organically Grown
Fruit source: Bethel Heights Vineyard 115 & Widenswil,
Justice 667 & 777,
Lewman Pommard, 667 & 943

Harvest date: September 17 — October 2, 2023

Grapes at harvest: Brix 23.2, pH 3.22, TA 6.8
Finished wine: Alcohol 13.2%, pH 3.47, TA 6 gr/liter
Barrel aged 10 months in French oak, 40% new barrels

Cases produced: 608
Bottled August 6, 2024

VINIFICATION: Coming in at different times from
seven different sections of our 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 once or twice a day until fermentations reached
a peak temperature of 88 degrees, then aerated once a
day until pressed at dryness.

WINEMAKER NOTES: With each vintage we endeavor
to create a wine that speaks to the pinnacle of our grape
growing and winemaking year. 2023 was a warm vintage
and it translates in the glass; the fruit descriptions are not
hard to come by and push from blue to black fruit and
even hint at tropical notes. Balance is always a core
principle in the blending of the Casteel wine, and for its
generous core of fruit, there is a propulsive vein of acidity
the runs the entire spine of this wine that keeps the fruit
from spilling over into opulence.
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