
 

 

2019 Blaufränkisch 

Philosophy 
Like Pinot Noir, the Blaufränkisch grape has a wonderful transparency and is highly sensitive 
to its environment.  The goal is to find a consistency in expression of terroir over multiple 
grape varieties from our site.  Our Estate Blaufränkisch shows a likeness to the sanguine and 
iron minerality that defines our Pinot Noir but with more nervy acidity and a darker, deeper 
fruit profile. 
 
Vintage Notes 
The 2019 growing season began with a mild early winter, followed by a cold and wet second 
half of winter that progressed throughout the pruning season. Spring temperatures were mild 
but ongoing precipitation windows continued through early July, creating an abundance of 
soil moisture and a refill of the reserves after the dry 2018 season. Overall, 2019 was another 
return to the ‘old Oregon norm’, with a relatively mild growing season, fewer heat/cold 
extremes and minimal drought stress. With naturally balanced yields and cooler weather 
throughout the season, we saw lower sugar levels and therefore nice balanced wine 
chemistries coming into the winery – beautiful acid, lower alcohol, and nice concentration 
of flavor and aromatics.  All these factors lead to very elegant wines produced across all 
varieties, allowing for nuance and subtle complexities to shine. 
 
Production Notes 
This Blaufränkisch is made from our estate grown grapes. The fermentations included a mixed 
of destemmed berries and whole clusters fermented in small open-top macro bins, yielding a 
total of 29% whole cluster in the final blend.  The cap was gently punched down twice each 
day by foot during primary fermentation.  After fermentation, the wine aged for a total of 19 
months in neutral, french oak barrels. 
 
Production: 140 cases 
Alcohol: 13.9% 
pH: 3.46 
TA: 7.0 g/L 
 


