BETHEL HEIGHTS WEST BLOCK

The West Block at Bethel Heights is a five-
acre section planted in 1977 to own-rooted
Pinot noir of the heritage Widenswil
selection. These are the oldest Pinot noir
vines at Bethel Heights, and some of the
last remaining own-rooted Pinot noir vines
in the Willamette Valley. This block is
tinally starting to succumb to phylloxera
and replanting began in 2023 with 2.5 acres

of "mixed babies," five different clones.

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.

97 JEB DUNNUCK

“The 2023 Pinot Noir West Block Estate
is Focused and energetic. It offers brambly
red and black fruit, taut structure, and
bright spice through a long, precise finish.
It’s commanding some patience and
should improve over the next several years
or more. Drink 2025-2045.”
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2023 ESTATE PINOT NOIR
EOLA-AMITY HILLS

2023 PINOT NOIR + WEST BLOCK
Certified Organically Grown
Harvest date: October 6, 2023

Grapes at harvest: Brix 22.7, pH 3.12, TA 7.1 gt/liter
Finished wine: Alcohol 13.0%, pH: 3.38, TA: 6.1 gt/liter
Barrel aged 10 months in French oak, 40% new barrels
222 cases produced
Bottled unfined August 7, 2024, in
Revino Reusable bottles

VINIFICATION: The fruit was completely destemmed
into four 1.5-ton macro bins and cold soaked for
three days prior to the onset of fermentation. To
maintain aromatic intensity and complexity we kept
our fermentations relatively cool (peak of 80 F) and
extraction minimal to preserve freshness and
vibrancy.

WINEMAKER NOTES: If someone had asked me a
few years ago which of our original, own rooted vines
from the late 1970s would be saying the longest
goodbye, I wouldn’t have guessed it to be the West
Block Widenswil vines, but here we are. One of the
reasons Widenswil was propagated in Europe was for
resilience, i.e. disease resistance, so I suppose 1
shouldn’t be surprised, but it’s also the place we first
saw the troubling signs of phylloxera. One third of
the block was replanted in 2023 and it’s an alarming
juxtaposition: tender little two-year-old vines sitting
side by side with their 47-year-old twisted and knotted
counterparts. Not sure why it paints such a reassuring
picture for me, and I’'m not sure it matters, but I try
not to take for granted this moment in time.

Ben Casteel, August 2025
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