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Our great joy in making wine at CHEHALEM flows

from playing with our three distinct estate QVERVIEW:

vineyards: RIDGECREST, STOLLER AND CORRAL A soft, earthy Pinot noir from our clasically beautiful
CREEK. Eac special terroir and Dundee Hills site, warm and ripening, even in cool years.
together they keep us filled with a feeling of PROFILE:

endless possibility. We hope you enjoy drinking % ! 5
Ripe cherry with soft earthy layers as deep as the red volcanic

soils. Open and full, as you'd expect from the Stollers.

I%/m\% PAIRINGS:
HARRY PETERSON-NEDRY AND WYNNE' PETERSON-YEDRY. ¥infuanéRs Superb with lamb, salmon and gamebird. Mushroom picking

permitted for this wine.

it as much as we did making it.
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% our vineyards and making our wines. HARVEST DATE: BARRELS :

09.2013
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CHEHALEM

2013 STOLLER VINEYARDS PINOT NOIR

VINTAGE NOTES

2013 is a Tale of Two Harvests—one very early and one normal, with rain in-between. They started as one very early
harvest thanks to a very consistent, warm growing season, the warmest on record up to final ripening mid-September. An
unanticipated 30-year rain event of 5 inches then appeared the last days of September, made of remnants from a typhoon
that had hit Japan. Cool weather from then on slowed ripening and turned harvest into two discrete picks, earlier and
later picks apart by up to three weeks showing very good quality, the coolness and longer hang-time a big benefit.
Croploads were moderate-to-high, wines early-on similar in nature to 1996, with richness, and deep spice.

WINEMAKERS NOTES

The warmth of Stoller Vineyards, especially when a year finishes with a cool spell, can be so nicely balanced you would
never know we had 6 inches of rain over a weekend during harvest. The Pinot Noir that came from 2013 is so nicely
balanced, you would guess it was a perfect 70 degrees all summer long, and into harvest. The nose has ripe plum, red
apple skin, cocoa, and cherry cola, with the earthiness and baking spice classic of the Stoller site. The palate is round,
fleshy, voluptuously soft, mouth-coating, and finishing with velveteen tannins and soft, accepting acid...so comfy you
might just stay there in the warmth for a while.

TECHNICAL NOTES

GRAPES & VINEYARDS  100% Estate-Grown Pinot Noir from Stoller Vineyards, Dundee Hills AVA, Oregon.

Harvested 9/19-9/23/2013 @ 21.0-22.7 brix, 3.42-3.57 pH, and 4.5-5.4 g/L TA, from

HARVEST DATA
1.6-3.8 tons per acre cropload.

11-13 days total fermentation, with 1-4 days pre-maceration. Aged 11 months in
barrel, racked once. 44% new and 28% 1-year-old French oak barrels.

FERMENTATION & COOPERAGE
BoTTLING  Crossflow filtered; bottled 9/15/2014.
BOTTLING ANALYSES  12.5% alcohol, 6.1 g/l TA, 3.54 pH
AMOUNT PRODUCED 434 cases
SUGGESTED RETAIL $50

RELEASE DATE ~ April, 2015
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§ ‘}' 1‘.’:‘ We make sustainability a priority in farming our vineyards =~ CHEHALEM wines are the product of three remarkable
. and making our wine. Visit live.org for more information vineyards and one unquenchable curiosity. Any
LIVE on the Low Input Viticulture and Enology program. question? chehalemwines.com or (503) 537-5553




