
Winemaker – Ariel Eberle 

AVA – McMinnville

Vineyard Composition – 100% Yamhill 
Valley Estate 

Harvested – September 29 - October 10, 2018

Brix – 23.6         pH – 3.23          TA – 7.25 g/L

Fermentation – 1.5T Macrobins & 
6T Open Top Fermentors

Duration – 18 Days

Aging –  10 months in 10% New French Oak, 
balance in Neutral Oak

Bottling – September 16-20, 2019

Alcohol – 14.2%

pH – 3.44        TA – 6.3 g/L        RS – 0.7 g/L

Tasting Notes -
Anise, blackberry, dried fig, Tahitian vanilla, 

rose, black cherry, red plum skin, supple 
texture, bold tannin, extracted, ripe, 

complex, forest foliage.
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