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Winemaker’s Notes: 2014 Murto Special Reserve Pinot Noir

Harvest:

100% Murto Vineyard, Dundee Hills, Jory soil (volcanic, Columbia River Basalt), 750 ft. elevation
100% Pommard clone, self-rooted, planted 1978
806 vines per acre, dry farmed

Hand harvested Sep 23" thru Sep 28", 24 Brix, 3.3 pH, yield 3.0 tons/acre
10% whole cluster, 5-7 day cold maceration (44-48 F)

Fermentation & Aging:

Fermented with winery ambient indigenous yeasts
Maximum temperature reached during fermentation 92F
1.25 ton fermenters, punch down by hand twice per day
Average total cuvaison 20 days
Free run & light press wine only (directly to barrel)
40% New French Oak (Remond Allier)
60% 1-2 year old

18 months barrel aging with one racking prior to assemblage

Bottling:

Gravity bottled May 11", 2016 (unfined and unfiltered)
87 cases + 150 Magnums produced

13.9% Alcohol
5.6 g/L TA
3.58 pH

Comments:

This is a special "late release” Pinot Noir to celebrate our 30th harvest! We made our first vineyard designated
wine from Mike and Robin Murto's outstanding old vines (planted in 1978) high in the Dundee Hills in 1997. In
the 2014 vintage, we separated out our 5 favorite barrels from the original blocks for this special reserve

bottling. The grapes were vinified with a small fraction of whole cluster that helped us extend macerations to 18-
21 days, and then aged in barrel (40% new French oak) for 18 months . Bottled in the spring of 2016, the
intention was to release the wine in it's prime drinking window (10 to 15 years from vintage) so it has been resting
peacefully in our cellar until now. Enjoy this sophisticated, fully mature Willamette Pinot now and over the next
several years.




