Patricia Green Cellars

2009 Pinot Noir Croft Vineyard
“Amity-Fola Hills Appellation”
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	WINERY:
	Patricia Green Cellars is located in Ribbon Ridge, a small viticultural area in Yamhill County. The 52 acre Estate property is at the heart of the winery that produces Pinot Noir, Sauvignon Blanc and Chardonnay from some of Oregon's finest vineyard sites. Owners Patricia Green and Jim Anderson use a combination of attention to detail in their vineyards, (all of which are non-irrigated) practical experience in winemaking and a passion for what they do to create balanced, textured, beautiful, unique and critically acclaimed wines.

	OWNERS’ COMMENTS:
	OK, this is not technically in the Eola-Amity Appellation but it is right on the outskirts to the south and was likely not included for reasons that have little to do with the nature of this site in relation to the appellation itself. Government is funny that way. This wine is constructed from the last vintage the 20 year-old Pommard block will see. The block was removed due to phyloxera after the harvest. The vineyard is a LIVE Certified Organic site and this care of vineyard management undoubtedly allowed these vines to produce fruit for a longer period after contracting the pest than they might have under more normal growing conditions. We have tremendous experience making wines from late-phyloxera ridden sites producing some incredible bottlings from Shea Vineyard back in 2001 and 2002. This wine is technically not organic wine even though the grapes are organic (we are not a certified organic winery). This region of Oregon probably responds better to warm vintages than anywhere else as it is naturally cooled by the Van Duzer corridor which is the low spot in the Coast Range Mountains. 
Croft Vineyard always runs to the darker side of the fruit spectrum than almost anything else in the cellar. Since the wine is 100% from the Pommard block this year the flavors are oriented around pomegranate, black cherry and asian spices. The tannins are also less noticeable than in previous vintages of this bottling as the tannic core came from the use of old-vine Wadensvil (which was torn out after the 2008 harvest). This is a brassy, sappy wine with oodles of texture that seems to melt out over the expanse of the palate. The wine is quite dense and rich and provides some of the most immediately pleasurable flavor vis a vis its structure of anything we produced in 2009. There is almost a hedonistic sense to this wine. From a high of close to 1,000 cases in production this has tapered off to the point where barely 200 cases will be produced and this will likely be our last Croft bottling for awhile as we wait for the younger vines to come into the maturity and quality level that we have become accustom to with the older vines. Snatch it up while you can.
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