
WINE                                                              .
FERMENTED AND AGED IN CHESTNUT             . 
BARRELS                                                         .                                                
100% PINOT BLANC                                       .
pH  3.35 | TA .51/100mL                                 . 
VINEYARD                                                     .
OLD VINE | LAURELWOOD SOIL | DRY-FARMED                    
INGREDIENTS                                                .
LIVE CERTIFIED GRAPES, SULFUR,                   .                                  
ORGANIC YEAST NUTRIENT, NATIVE YEAST     .                                         
.

2024 Block 22 Pinot Blanc
Vintage Overview
Aromas of green apple, lime zest, and seaside coastal spray with a 
hint of oyster shell meet the herbal freshness of fennel fronds, 
rounding out the nose of our 2024 Pinot Blanc. Bright, balanced 
acidity, along with a creaminess and a slight note of macadamia nut, 
lingers through the clean, slightly textural finish. This wine captures 
the senses of the Oregon coast. 

In the Vineyard
The 2024 vintage was off to a cool and rainy start, with late bud 
break leading up to a cool weather pattern in June, bringing a 
dampness and foggy conditions. Gaining momentum, however, 
leading to a warm summer and fall, with no dramatic heat spikes, the 
vintage caught up by September. No weather related stress to the 
vineyard led to a nice natural ripeness, with all varietals able to be 
picked at their peak.

In the Winery
Chestnut barrels were commonplace in European wineries prior to 
the blight disease of the early 1900’s which severely reduced the 
number of trees worldwide. Our chestnut barrel aged Pinot Blanc 
preserves this tradition in a unique oregon style. 

davidhillwinery.com
Ⓥ
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