
CLASSIC  OREGON  PINOT  NOIR

VINTAGE 2016

CHARACTERISTICS

Color: Dark Plum
Aroma: Black Cherry and Ripe Red Fruits
Taste: Black Cherry, Cranberry, Strawberry
Body: Full Body - Rich, Robust, Smooth Finish

EOLA HILLS

WINE CELLARS

TECHNICAL

Brix At Harvest: 22.5-25
Alcohol: 13.4%
Residual Sugar: 0 g/L

ACCOLADES

88 Points - Wine Enthusiast

FOOD PAIRING

Eola Hills' culinary team suggests pairing this powerful
Pinot Noir with lighter red meats including grilled or
roasted lamb and duck, or white meats like turkey, pork or
chicken. Earthy vegetables and herbaceous mushrooms
will also match this wine's savory flavors.

WINEMAKERS TASTING NOTE

The 2016 Classic Willamette Valley Pinot Noir is a vintage
dominated by black fruits, cherry, bramble berries and
plum. A few extra months in barrel fleshed out and
rounded out young tannins from this monster vintage. 
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TA: 6.2 g/L                
PH: 3.62
Production: 35,000 cases

SOURCING

Willamette Valley - Eola Hills Legacy Estate Vineyard,  Eola
Hills' Oak Grove Vineyard, Eola Hills' Wolf Hill Vineyard,
Newton Vineyard, Mistletoe Vineyards, Daffodil Hill.


