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Winemaker’s Notes:   2022 Belle Pente Vineyard Pinot Noir 
 

Harvest: 
 

100% Belle Pente Vineyard, Yamhill-Carlton, Willamette Valley, Oregon 

Marine sedimentary (Willakenzie) soil (30-36 inches deep) over Cowlitz formation sandstone 

55% Dijon 115, 35% Pommard, 5% Wadensvil, 5% Dijon 114 selections (grafted)  planted 1994-1998 

1800 vines per acre, 300-500 ft. elevation, organic/regenerative farming, no irrigation 

 

Hand harvested Oct 7
th

 
 
to Oct 11

th
, average 23 Brix and 3.6 pH, yield 2.6 tons/acre 

18% whole cluster, 5-7 day cold maceration (40-48F) 
 

Fermentation & Aging: 

 

Fermented with vineyard indigenous & ambient yeasts 

Maximum temperature reached during fermentation 92F 

1.25 & 3 ton fermenters, punch down by hand twice per day 

Average total cuvaison 20 days 

Free run wine only (directly to barrel) 

 33% New French Oak (Remond, Sirugue, Francois Freres) 

33% 1-2 year old  

34% 3-6 year old 

 

18 months barrel aging with one racking prior to assemblage 
 

Bottling: 
 

Gravity bottled June 14
th

, 2024 (unfined and unfiltered) 

440 cases produced  

 

 13.6 % Alcohol 

 5.1 g/L TA 

 3.75 pH 
 

Comments: 
 

This year’s flagship cuvee from our estate vineyard comes primarily (90%) from 25 year old vines in 2 

blocks along the east side of the property, which receive morning sun, and tend to emphasize blue fruit 

(plum and blueberry) flavors and aromatics.  The 2022 harvest was the third latest in our 30 year history, 

only surpassed by 2010 and 2011.  A major frost event in mid-April damaged most of the primary buds, 

and the secondary buds were less fruitful and ripened late in the season.  Decidedly old world in 

character, this fresh, savory wine is approachable now and will benefit from several years in the cellar. 


