
Pinot Noir
Alpine Cuvée 2016

Outstandingfruit quality; similar to the last two vintages, the 2016 growingseason continued to push the
envelope for de ningthe new normal in Oregonas one of the earliest on record. An unusually warm spring
gave way to moderate summer conditions, which provided even growingconditions throughvéraison.
Thoughit was an intense growingseason due to the early start, the fruit produced resulted in wonderful
concentration and complexitywith characteristic natural acidity.

2016 Growing Season:

Appellation: Willamette Valley, Oregon

Alcohol: 14%

T.A.: 6.0 grams per liter

pH: 3.59

The wines fromeach vineyard after fermentation was then stored in French oak barrels for 18 months before
being blended and bottled. Wines were bottled in Screwcap Closures to retain great fruit avorsand aromas.

Winemaking:

Multiple vineyards blend fromvarious Pinot Noir clones of Pommard, Wädenswil, Dijon 777, and Dijon
667. While climate and topographyalso play major roles in the character of the wine, the soils and parent
materials are crucial factors in what makes the Willamette Valley so unique and perfectly suited for Pinot
Noir.
Location -The banana belt of the Willamette Valley. The vineyard sites are southern sloped and is a
relatively warm mesoclimate within the hillsides. The warmth in Alpine Oregonhills is largely what play a
key role in our rich Alpine Cuvee series.
Soils-Weathered Volcanic soils [Basalt, & Red Jory series] Weathered Volcanic soils of Basalt and Jory
were broughtto the Willamette Valley by way from ancient lava owsfrom eastern Oregon. Our Southern
Willamette Valleys soils are shallow, well-drainedvolcanic basalt, combinedwith marine sedimentary rock
and/oralluvial deposits. Basaltic soils tend to show mineral focused, red-fruited,that make for elegant Pinot
Noirs. Red Jory soils are only foundin western Oregonand is recognizedas the of cial state soil. Volcanic
soil wines: lush, perfumy,pure, sweet, pretty, succulent, soft, candy, raspberry, red cherry, and red currants.

Alpine Cuvée Series:
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