
	

2016 Pétillant Naturel Pinot Noir 

 
Vintage Notes 
Much like 2014 & 2015, 2016 was another early year here in the Willamette Valley.   With a 
budbreak in early April and a warm spring, the growing season kicked off and the canopy 
grew rapidly over the next couple of months due to dry soils and warm temperatures.  We 
are always thankful for our strong winds from the Van Duzer Corridor, which bring a nice 
cooling effect in the heat of the afternoon.    Despite the warmer season, the 2016 fruit 
retained a bright natural acidity, offering focus and vibrancy to each of the wines. 
 
Production Notes 
Pétillant Naturel is a method of producing sparkling wine, also referred to as “Methode 
Ancestrale”, where the carbonation occurs from bottling the wine during the primary, 
alcoholic fermentation – in order to capture the carbon dioxide that is being naturally 
released.  This sparkling rosé was made from all estate-grown,  Demeter certified 
Biodynamic® Pinot Noir grapes.  The fruit was picked relatively early, at lower sugars and 
higher acidity, for a fresh and juicy expression from our site.  After 24 hours of skin 
contact, the grapes were pressed and fermented in a stainless steel tank before it was 
bottled at the tail end of its primary fermentation on October 26, 2016.  Bottled unfiltered 
and contains lees – pour off slowly or invert to evenly distribute. 
 
Production: 369 cases produced  
Alcohol: 12.3% 
pH: 3.4 
TA: 7.0 g/L 
 


