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VINTAGE 2019
BRUT ROSE SAIGNEE

APPELLATION Eola-Amity Hills AVA, Willamette Valley
VINEYARDS  Anahata Vineyard & Bieze Vineyard

VINTAGE Amild, dry winter gave way to a cool spring and a moderately warm
summer — growing conditions that defined the character of the 2019
vintage. Consistently cool nights slowed the degradation of malic acid,
allowing fruit to reach full ripeness without sacrificing acidity. The result
was a season of rare patience: flavor development on its own terms,
with freshness intact.

WINEMAKING Pinot Noir from Bieze Vineyard and Chardonnay from Anahata Vineyard
— both in the Eola-Amity Hills. The Chardonnay was gently pressed;
the Pinot Noir was foot-trodden and cold-soaked to coax out color and
depth before pressing. Each lot fermented separately in French oak.
Awhisper of malolactic fermentation added roundness while preserving
the wine's lift. After nearly six years aging on the lees, it was disgorged
in spring 2026 with a barely-there 3.5 g/L dosage — enough to refine,
never to soften.

VARIETY 80% Pinot Noir / 20% Chardonnay
HARVEST September 7,9, & 14, 2019
BOTTLING April 2020

EN TIRAGE 6 years

DOSAGE 350l

DISGORGED  April1, 2026

ALCOHOL 12.0%

PRODUCTION 200 cases

PAIRINGS warm gougeres . jamon ibérico . tempura shrimp
buratta with Oregon strawberries . chili honey popcorn




