Ruby in color, the intense nose showcases
notes of currant, baked cherry, fig and
caramel that lead into a rich full-bodied
sip with flavors of craisins, cherry cordial,
and dark chocolate. The finish lingers
with baking spices around a deep fruit
core. Beautiful balance is achieved by its
harmonious sweetness and acidity.
2014 OREGON

Peak drinkability 2017 - 2026.

Pinot Noir Port Style

TECHNICAL DATA
Grape Type: Pinot Noir
Appellation: Eola-Amity Hills
Soil Type: Jory (iron rich volcanic), Nekia
(shallow iron rich volcanic) and Laurelwood
(windblown, glacial loess) including
Pisolites and Missoula Flood sediment
Harvest Date: October 7, 2014
Harvest Statistics
Brix: 24.3°
Titratable acidity: 5.90 g/L
pH: 3.36
Finished Wine Statistics
Alcohol: 18%
Titratable acidity: 5.70 g/L
pH: 3.61
Fermentation: Small Bin
Barrel Regimen: Neutral Oak
Bottling Date: May 5, 2017
Cases Bottled: 481

Using a process perfected by our late Winemaker, Forrest Klaffke,
this port is preserved with brandy in the old world tradition and
mellowed in small oak casks. Enjoy this delightful wine after a fine
meal as a compliment to a cigar, dessert
or warm fire with friends.
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This vintage highlights concentrated, wellbalanced red wines while offering a wonderful
purity of fruit and complex flavors in the whites.
Overall the vintage will be known for its excellent
aging potential, lower alcohols, balanced acidity
and overall concentration.
Courtesy of the Oregon Wine Board.
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Quinta Reserva Port Style
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All of our Estate Vineyards are
Certified Sustainable.
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