
 

 

 
BETHEL HEIGHTS FLAT BLOCK 

The Flat Block is a three-acre section of 
our Estate vineyard planted in 1979 on a 
flat rocky bench in the center of a south-
facing slope.  The soil is volcanic, very 
shallow and gravelly. The vines are 100% 
own-rooted Pommard selection, some of 
the last own-rooted Pinot noir remaining 
in the Willamette Valley.  It has been 
encouraging to see that while we know we 
can’t hold on to them forever, our oldest 
vines continue to produce elegant 
expressive wines into their fourth decade.    

 
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.   

 

 

 
2023 PINOT NOIR    •  FLAT BLOCK 

Cert i f i ed  Organi ca l l y  Grown 

Harvest date: September 23, 2023 
Grapes at harvest: Brix: 23.7, pH: 3.19, TA: 6.2 g/L 

Finished wine:  Alcohol 13.5%, pH: 3.66, TA: 5.5 g/L 
Barrel aged 10 months in French oak 

50% new barrels 
187 cases produced 

Bottled unfined August 7, 2024 
in Revino Reusable Bottles 

 
VINIFICATION:   The Flat Block fruit was 
completely destemmed into one 3-ton stainless steel 
fermentation tank and cold soaked for three days 
prior to the onset of fermentation.  To maintain 
aromatic intensity and complexity we elected to 
keep our fermentations relatively cool (peak of 80° 
F) and extraction minimal to preserve freshness and 
vibrancy.  The new wine was pressed at dryness and 
settled prior to racking to barrel.  
 
WINEMAKER NOTES:  The Flat Block remained 
true to form in 2023, giving us a wine of purity, 
elegance, and grace.   It’s remarkable to me that in 
the twenty years I have been making the wines at 
Bethel Heights how consistent the Flat Block has 
remained despite shifts in vintage, farming, and the 
inevitable decline from phylloxera. Admittedly I’ve 
been impatient to get many of our other own-
rooted selections replanted (as I’ll be a much older 
man in twenty more years) but it will be hard to see 
the Flat Block in particular come out of the ground.  
It gave me the gift of consistency and the highest 
quality early in my career as I was learning my way, 
and for that I will be forever grateful. 
 

94+  VINOUS   "The 2023 Pinot Noir Flat 
Block is spicy, with peppery wild berry fruit 
and rose tones complicated by a hint of wet 
stone. It is youthfully dense, showing a 
blood orange tinge up front and depths of 
ripe red berry fruit. Crunchy tannins persist 
through the long, structured finish as a 
twang of citrus and raspberry remains. The 
balance here is exquisite.” 
 

94  V I N O U S   "Remarkably pretty yet 
powerful, which makes for a compelling 
mix." 
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