
 

2019 Pinot Noir “Mariafeld”  

 

Philosophy 
The “Mariafeld” Pinot Noir bottling was created to highlight a particular clonal selection 
in our vineyard that has identified itself as an absolute stand-alone wine. The Mariafeld 
selection, originally from Switzerland, has long, loose clusters, with big berries and higher 
acidity and tannin. The complex character and nuance produce a truly individual wine all 
on its own.   
 
Vintage Notes 
The 2019 growing season began with a mild early winter, followed by a cold and wet second 
half of winter that progressed throughout the pruning season. Spring temperatures were mild 
but ongoing precipitation windows continued through early July, creating an abundance of 
soil moisture and a refill of the reserves after the dry 2018 season. Overall, 2019 was another 
return to the ‘old Oregon norm’, with a relatively mild growing season, fewer heat/cold 
extremes and minimal drought stress. With naturally balanced yields and cooler weather 
throughout the season, we saw lower sugar levels and therefore nice balanced wine 
chemistries coming into the winery – beautiful acid, lower alcohol, and nice concentration 
of flavor and aromatics.  All these factors lead to very elegant wines produced across all 
varieties, allowing for nuance and subtle complexities to shine. 
 
Production Notes 
The grapes were fermented using exclusively native yeast (both primary and malolactic) and 
aged for 19 months in French oak barrels, 1 out of the 4 of which were new. 
 
Production: 93 cases  
Alcohol: 13.1% 
pH: 3.48 
TA: 6.6 
 


