
PN18

Pinot Noir

 adventure serve as his compass. The mark of his travels are 

postmarks sent back home.

     Take a journey. A true journey. Unplug. Find a good 

friend. Wind down an unknown road. Be amazed by your 

own instincts and sense of adventure. Greetings 

Willamette Valley Pinot Noir is a wine hand-crafted with 

an adventurous spirit. Blackberries, spice, dark cherries - 

grown & produced with the greatest respect for the earth. 

Lush and round, but this wine is for a winding road, so it’s 

curvy, elegant. Long finish. It has all the personality you’d 

want to compliment a journey...Enjoy.

                                 .  .  . A true journeyman has no 

map but the open road. His instintc and sense of

greetingswinecompany.com
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Vintage 2018

2018, the wet spring had loaded the vineyards with plenty 

of water reserves as some warmer days and sinshine began 

to pepper the vineyards. Our vines awoke from their 

winter slumber with bud-break in late April, and they were 

met with welcoming mild and consisitent weather. Bloom 

occurred on scheudle during the second week of June with 

little rain, something that vineyard managers and 

winemakers alike always appreciate 

True Oregon summers dont really set in until after the 

fourth of July, and when it arrived, it brought a steady 

dose of sunshine; the weather remained moderate and dry 

throughtout the summer months. The ample hours of sun 

and warm temperatures mixed with cool breezy nights 

helped shape 2018 into a fabulous vintage with deent sized 

crops, but with wonderfully concentrated flavors. 

                                 .  .  . Spring in Oregon always 

has plenty of liquid sunshine. By April and May of 

The Willamette Valley

Data : Harvest Dates: 9-21 thur 10-15

pH: 3.65  |  TA: 5.8g/L  | Alc. 13.9%

30% New Oak  |  10% Whole-Cluster

Notes :                      All grapes were hand-harvested and 

hand-sorted. The fruit underwent a two-day cold

soak prior to fermentation for a total of 20 days of skin 

contact. 100% malolactic fermentation occurred over a 

five month period. The wine was aged for eight months in 

French oak barrels from a variety of coopers. 


