2019 Whole Cluster

WINE
UNFILTERED I AGED IN NEUTRAL FRENCH
OAK BARRIQUE FOR 15 MONTHS
pH - 3.61 | TA - .59g/100ml
VINEYARD
OLD VINE I DRY FARMED I LAURELWOOD
SOIL
INGREDIENTS
LIVE CERTIFIED GRAPES, SULFUR, ORGANIC
YEAST NUTRIENT, NATIVE YEAST.

Vintage Overview
Pine needles and wet bark combine on the nose of our 2019
Whole Cluster Pinot Noir to produce aromas reminiscent of a
damp Pacific Northwest hike. On the palate, layered flavors of
Bing cherry, pomegranate, and citrus peel are balanced by the
soft acidity and warmth which wrap up the charming rusticity of
this wine.
In the Vineyard
In 2019, the Northern Willamette Valley saw a return to a more
classic cool vintage. Spring was warm and damp with a late budbreak, while the growing season was moderate and steady. Early rains
and a rapid October cool down created the need for strategic
harvesting of fruit, which rewarded us with optimal ripeness and
retention of acidity. From 2019 we may see one of the best vintages
in the last two decades.
In The Winery
In 2019 our vineyard produced the right lignification of shoots to
craft a special and intentional whole cluster offering. Full
maceration, and fermented to dryness on stems and skins, our
Whole Cluster was aged for 15 months in neutral French oak.
davidhillwinery.com
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