
 

2019 Pinot Noir “Nils”  

Philosophy 
The Nils bottling was created out of an interest to capture a specific expression of Pinot Noir 
from our property.  This barrel selection focuses on highlighting those barrels that exude 
characteristics of power and weight, leading to a more masculine expression of Pinot Noir 
from our site.  The goal is to accentuate dark fruit and earthy base notes in the Nils bottling.  
With the Nils we seek power and elegance, through balance and complexity. 
 
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 
The grapes were fermented using exclusively native yeast (both primary and malolactic), with 
approximately 17% whole-cluster. The wine was aged for 19 months in French oak barrels, 18% 
of which were new.  
 
Production: 280 cases  
Alcohol: 13.2% 
pH: 3.61 
TA: 5.9 
 


