Patricia Greew Cellars
2009 Oregon Plnot Nolr

WINER
Patricia Greew Cellars s Located bn the Ribbon Ridge ot\érstnct of Yamhill County on the 52 neve estate
purchased tn 2000 by Patty Green and Jim Anderson. The winery, and thus the two friends, is noted
for producing a tremendously broad selection of Plnot Notrs from far flung vineyards representing
some of the better sites tn the Ribbon Ridge, Dundee Hills, Chehalem Mowntains, and the Eola Hills
growing reglons. They look to produce Pinot Notrs that show the distinctions of the sites they work
with. ALl of the vineyards they elther maintain or purchase fruit from ave extremely well-tended sites
that seeke to grow the best fruit possible through rigorous attention to detail on every single vine. To
ensure that their sites truly show the chavacteristics of the soil, micro-clivmate and clonal material
none of them use Lrrigation.

THE BLEND
This Oregon blend was one of six blends created by Patty for A)'s consideration. Adfter four months in the
barvel, samples were taken, blended and brought to Arizona, where every Cellar Master evaluated all six
altermatives. Each Cellar Master found this blend to strike the kkey characteristics of an Oregon Pinot Notr.
The blend (s equal pavts from the three vineyards deseribed below which gives 2/3 Pomumard and 1/3
wadensvil clones.

VINEYARDS
Croft Vineyard Pinot Noir: Over the past few vintages this Eola Hills based site has been
steadily worikbng toward bmproving the management of the site. The vineyard is now a LIVE
Certified Organic vwzgmof The wadensvil clone of Pinot Notr is one of the two clones, along
with Pommam{ that the wm@@ pnmantg worles with. Patricia Greem Cellars believes that move
complex andl complete wines come from these two clones than from the Dijon clones. Croft
Vineyard is sttuated to the east of a low spot in the Const Range which makes for a slightly
windier vineyard. n response to this gustiness the vines tend to crente thicker sikins on the
grapes to protect the seeds inside. Consequently, this tends to be one of the davieest and most
structured wines in the cellar. Along with the blackkberry and pomegranate styled flavors
comes, lntense pligmentation ano great structure making for a per{eat blending component.
Eason Vineyard: Located townrdl the botton of Breyman Orelard Rl in the Duandee Hills this
site ls now 26 Years old. Patricia Green Cellars has beew not J ust working with this vineyard
sinee 1994 but managing the site in a sustainable way to a very speuﬁc set of standards
ensuring that the {mit {mm this site is n excellent condition, the vines are healthy) and that
the resulting wines showease the wonderful nature of the Dundee Hills. This older vineyard
combines the lush, red-fruited tones the Dundee Hills are famed for to mingle with an earthy
and spiey character that Plnot Nobr can express tn such a distinet manner. Eason Vineyara
provides pure, scintillating Black Chervy notes, an effusive nose and a pleasingly soft texture
to the table waking it a great contributor to this particular blend.




Estate Vineyard, Btzel Block: Planted on a north/northwest slope in 1986 this Ls the second
oldest block tn the Estate Vineyard. It is colled the Etzel block since it {aces their nelghbor's
(Mike Btzel-owner and winemalker of Beaux Freves) property) and You can see him steaming
around in his vineyard quite clearly from most of this sectlon. This section of the vineyard is
unique given its distinetly northenn slope. Part of this section of the Estate site goes bnto one of
the wineries top, most highly sought, well-reviewed and expensive wines, the Estate Vineyard,
Etzel Block. This portion of it was chosen for the A)'s Cuvee to round out the blend and provide
the minerality and complexity to the wine that would make this blend a complete, distinet and
nuanced bottling. The sandy soils tn the Bstate Vineyard give a markedly mineral note to the
veol anol blue fruits Ribbon Ridge Appellation wines ave heraldeol for. The ololer vines on this
sloped hillside capture these notes and display them tn a subtle and discreet way in the wines.
This “bottom” note of minerals, earth, spice and herbs lends the finishing touches to the blend.

Croft Vineyard Eason Vineyard Estate Vineyard - Etzel
Block

Appellation: Willamette Appellation: Dundee Hills Appellation: Ribbon Ridge

valley (adjacent to and

stmilar to the AmLtUEDLa

Hills AVA)

Soll: Mixed Marine ana Sotl: Voleante Sotl: Marine sedémewta@

Voleante

Clone: Wadensvil Clone: Ponumard Clone: Pormumard

Planted: 2002 Planted: 1985 Planted: 196

2009 VINTAGE

The 2009 vintage was a warv and Luxurious vintage in Oregon. Harvest went quickly and smoothly with
velatively Light sorting of the picked fruit betng necessary). Grapes were ripe, full of flavor but without as
much denydration as expected making for intense but not overwrought wines. The resulting wines have vipe
anol vich aromatics, viscous and sensual textures, pure Plinot Notr flavors anol decent acldic and tannic
structures that allow the wines to taste excellent in their youth while holding at the possibility for medivum-
term aglng,.

WINEMAKING
Grapes were pleked ot what was thought to be the plnnacle of phiysiological vipeness. The fruit from all of
these vineyards were 1007 de-stemumed. The subsequent must was thew allowed to cold soale for five to six
days. Manual punchdowns were done twice a day from the day after the fruit andved ot the winery until
the fermenters were pressed. With a bit of aid from belng moved to a warming room the fermentations were
stavted simply) with the native yeasts already) in the must. Fermentations generally take about seven days
to come to the point of completion where the grapes can be pressed, allowed to settle for 4€ hours and go bnto
bavvels with a Little bit of the primary fermentation still hoappening. The wines are never racked or sulphered
once bn barrel until the time that they are assenbled for bottling. This wine was netther fined nor filtered. it
wais bottled after approximately ten months in barrel.

COOPERAGE
Patricia Green Cellars uses only barrels produced by the Cadus Coopernge which is based n Beaune, France.
The barvels are made from bneredibly tight-grained French oalk and manufactured in a wodern and
sophisticated budloing allowing for Olol Worlol sensibilities and experience to mesh with weodern da
technology). The bavvels are chosen {or thelr fine craftsmanship and ability to allow the pure nature of each
site and each block within sites to show through. The barvels ave a tool in the winemaking process and are
never a dombnant force in what the wine tastes and feels like.



