
VINTAGE NOTES
This is the year of Earliest Ever. The winter was 
warm, budbreak was early and 2016 never looked 
back—bloom, veraison and harvest, all early records. 
Harvest began in August and was done before October. 
Although early, the growing season wasn’t as hot as the 
prior three, but still the same new warm norm. 
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2016 Ridgecrest Vineyards Gamay Noir
Ribbon Ridge AVA, Willamette Valley, Oregon 

WINERY 31190 NE Veritas Ln. Newberg, OR 97132 

TASTING ROOM 106 South Center St. Newberg, OR 97132  
chehalemwines.com | @chehalemwines | #chehalemwines  

French oak | 13% new

aged 10 months

8.2 g/L

3.14

13.44%

147  cases

WINEMAKERS’ NOTES
Aromatically, this Gamay quickly dives into bright 
cranberries, cherries and raspberries with back aromas 
of leather and pepper. The palate is superbly balanced 
between the naturally bright acid Gamay Noir seems 
to encompass and the delicate long-lasting, yet grippy 
tannins that developed during fermentation.

VINTAGE NOTES
This is the year of Earliest Ever. The winter was 
warm, budbreak was early and 2016 never looked 
back—bloom, veraison and harvest, all early records. 
Harvest began in August and was done before October. 
Although early, the growing season wasn’t as hot as the 
prior three, but still the same new warm norm. 

RETAIL
SRP: $25

COOPERAGE

ELEVAGE

T.A.

pH 

ALCOHOL

PRODUCTION

2016 Ridgecrest Vineyards Gamay Noir
Ribbon Ridge AVA, Willamette Valley, Oregon 

WINERY 31190 NE Veritas Ln. Newberg, OR 97132 

TASTING ROOM 106 South Center St. Newberg, OR 97132  
chehalemwines.com | @chehalemwines | #chehalemwines  

French oak | 13% new

aged 10 months

8.2 g/L

3.14

13.44%

147  cases

WINEMAKERS’ NOTES
Aromatically, this Gamay quickly dives into bright 
cranberries, cherries and raspberries with back aromas 
of leather and pepper. The palate is superbly balanced 
between the naturally bright acid Gamay Noir seems 
to encompass and the delicate long-lasting, yet grippy 
tannins that developed during fermentation.


