
2010 vintage is one of the latest in Oregon history, bloom began the last days of June and trickled 

into the first few days of July. Set was light to moderate, with small clusters, cool summer tempera-

tures carried ripening into late October. However, October was warm and beautiful , providing 

optimal balance of flavor and sugar. All of the Whistling Ridge Pinot Noir was picked Oct. 21-22nd. 

Flavor maturity was excellent, Brix were normal (22.5-23.5) and acidity was optimal, with excellent 

balance between tartaric and malic acids. Rot was relatively non-existent. Fruit quality was 

extremely high.

Whistling Ridge vineyard is located in the heart of the Ribbon Ridge AVA. Clonal material is a mix 

of Pommard, Wadensville, 777, 115, and Upright clone. Soil is uplifted marine sediment (Willakenzie 

series). The vineyard sits atop the ridge, with a slight south-facing slope. There is a consistent 

evening breeze in the vineyard through the growing season that helps minimize disease pressure.

Fermentations began naturally between 4-7 days after picking and total days in fermenter averaged 

22-26 days. Peak temperatures were mid-80s F.  the wine is un-fined and unfiltered. 

2010 whistling ridge, PINOT NOIR
 

VINEYARD: Whistling Ridge

AVA: Ribbon Ridge

VARIETAL: PINOT NOIR

ELEVAGE: 20 months french, 40% new 

PRODUCTION: 75 CASES

WHOLE CLUSTER: 40%

HARVEST DATE: OCT. 22nd-23rd

BOTTLED Unfined And Unfiltered

ALCOHOL: 13.4%


