BETHEL HEIGHTS SOUTHEAST BLOCK

The Southeast Block is a six-acre section of own-
rooted Pommard clone vines planted in 1979 on a
south-facing slope between 420 and 520 feet
elevation. The red clay soil is volcanic in origin,
three feet deep and well drained.

The Southeast Block sits just below the Flat Block,
but despite their proximity in both age and location,
the Southeast Block expresses the darker and more
savory side of Bethel Heights.

The Southeast Block has been in steep decline from
phylloxera in recent years. One acre was replanted
on rootstock in 2022. The remaining vines were
pulled out after their final harvest in 2023, and were
replaced in 2025 with a mix of Pinot noir clones on
rootstock including Pommard, Mt. Eden, Coury,
and Widenswil.

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 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.

93 VINOUS

“The 2023 Pinot Noir Southeast Block is
nuanced yet perfumed, blending red plums
with rosemary and dusty soils. A pleasant
inner sweetness emerges, contrasted by
saline mineral tones and a cascade of ripe
wild berry fruits. The palate brims with
primary concentration but still yearns for
more as crisp tannins frame the experience
and a resonance of licorice fades.”
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2023 ESTATE PINOT NOIR
EOLA-AMITY HILLS

2023 PINOT NOIR « SOUTHEAST BLOCK

Certified Organically Grown

Harvest date: October 15, 2023
Grapes at harvest: Brix 23, pH 3.311 TA 5.9 g/L
Finished wine: Alcohol 13.%, pH 3.6, TA 5.2 g/L.
Barrel aged 10 months in French oak
40% new barrels
125 cases produced, bottled unfined August 7, 2024
in Revino reusable bottles

VINIFICATION: The fruit was completely
destemmed into a three-ton stainless steel tank and
cold soaked for three days prior to onset of
fermentation. To maintain aromatic intensity and, in
the case of the Southeast Block, to minimize the
potential for excessive tannin, we kept 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: This is the last time I will
be writing my notes for the Southeast Block in its
current form. Outside of my window I'm
looking out at 4 acres of empty ground that will
be replanted next Spring. It’s hard for me to
write about on several levels: it is an entrenched
and vital part of our family’s history....it was also
my late father’s favorite part of our property. He
said to me years ago that the Southeast Block
taught him the importance of place in the vine
growing to winemaking process. Now that we
are replanting with increased vine density and a
variety of new Pinot noir selections, I hope it will
teach me as well.

Ben Casteel, Augnst 2025



