
 

2021 Pinot Noir “Sapience”  

Philosophy 
The goal behind our reserve bottling of Pinot Noir “Sapience” (formerly “Nils”) is to showcase 
the powerful expression of Pinot Noir on our site. Sapience is an old French word meaning 
“good taste, intelligence or wisdom”. This label highlights one of the oldest oak trees on our 
property, one that we feel has seen and experienced so much in its life, evoking a kind of great 
wisdom and power over the property as it supports our farming endeavors. For this barrel 
selection, we seek to highlight structure and concentration, while maintaining balance and 
focus.  
 
Vintage Notes 
The Pacific Northwest experienced a relatively warm winter during 2020-2021, and much of 
the Willamette valley saw average to below average winter precipitation. With a cool and dry 
start to the growing season, we saw budbreak the third week of April and progressed through 
a few heat spikes and then onto some cool weather in late May, and rain during flowering in 
June. The most memorable weather event of 2021 was the epic “heat dome” in late June, which 
fortunately did not damage the vines or developing berries thanks to the timing of the event 
and corresponding plant growth stage. The remainder of the growing season was warmer 
than average, with a cool down in both August and during harvest in October. In comparison 
to 2020, fruit set was consistent but yielded smaller clusters and berries overall. 2021 was a 
wonderful growing season, with low disease pressure, average yields and perfect clusters - 
which led to concentrated, fresh and complex wines across all clones and varieties at Johan. 
 
Production Notes 
The grapes were fermented using exclusively native yeast (both primary and malolactic), with 
approximately 10% whole-cluster. The wine was aged for 19 months in French oak barrels, 9% 
of which were new.  
 
Production: 262 cases  
Alcohol: 12.4% 
pH: 3.55 
TA: 6.2 
 


