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Variety: Pinot Noir
Vineyard: This wine is a blend of five vineyard sites: Lichtenwalter Vineyard 
(Ribbon Ridge), Armstrong Vineyard (Ribbon Ridge), Lia’s Vineyard 
(Chehalem Mountain), Apolloni Vineyard (N. Willamette Valley) and Björnson 
Vineyard (Eola-Amity Hills)
AVA: Willamette Valley
Harvest Date: September 14-22, 2014
ABV: 14.2%
Production: 500 cases

Winemaker Notes
We believe the best Pinot Noirs are nuanced and layered. To achieve this, 
we blend our Pinot from multiple vineyard sources, across multiple 
terroirs. This wine was fermented with 100% native yeasts and aged for 
12 months in French oak. It is luscious and round and bursting with 
red fruits and floral notes. It is a study in balance, with bright bing 
cherry and red raspberry on one hand and earthy, sensual aromas of 
sandalwood and forest floor on the other. The layered palate is both 
complex and clean, with red currant, cocoa nib, and dark cherry notes 
offset by the cool minerality of graphite and slate.

Viticultural Area
Buffered from Pacific storms on the west by the Coast Range, the 
valley follows the Willamette River north to south for more than a 
hundred miles from the Columbia River near Portland to just south of 
Eugene. To the east, the Cascade Range draws the boundary between 
the Willamette Valley’s misty, cool climate and the drier, more extreme 
climate of eastern Oregon. At its widest point, this long, broad valley 
spans 60 miles. Overall, the climate boasts a long, gentle growing 
season—warm summers with cool evenings, bursts of Indian summer 
into the fall and mild winters followed by long springs.

All of Helioterra wines are made naturally, meaning we do not use inoculated yeasts or 
bacteria. We use only native yeast to spark fermentation and we do not add any powdered 
tannins or enzymes.


