
Petit Estate Pinot

Appellation: Oregon

Sub Appellation: McMinnville, Willamette 

Valley

Vineyard: Hyland Vineyard

Varietal: Pinot Noir

Vintage: 2023

Alcohol: 13.5%   TA: 5.6 g/L    pH: 3.74

Tasting Notes: Juicy and savory, featuring notes 

of dried citrus, sour cherries, dried herbs and 

iodine. Medium- to full-bodied, with firm yet 

well-integrated tannins and a chalky mineral 

sensation. Lingering and flavorful on the finish. 

Drink or hold. 

Winemaker Notes: Hand-harvested, hand-sorted 

and 100% destemmed. Ferment occurs in small 

stainless vessels using a variety of native and 

cultured yeast. Gentle pump overs facilitate slow, 

deliberate extractions throughout fermentation. 

The wine spends 18-20 days on skins and is aged 

for 8 to 9 months in a combination of French oak 

barrels and small stainless vessels.

Bottled: 7/23/2024

Configuration Details

Bottle size: 11.8”H x 3.5”W x 3.5” D

Case size: 14”L x 11” D x 12”H

Case weight: 36

Case per pallet: 56

Cartons per layer: 14

Layers per pallet: 4

Pallet size: 47”L x 41”W x 49”H

Hyland Vineyard, one of Oregon’s oldest and most historic 

vineyards, is renowned for its unique terroir and the rare, self-

rooted vines that have thrived here for decades. 

LIVE Certified: Organic/Biodynamic (south 43 acres)

Acres Planted: 183

Vine Age: 16-53

Soil Type: Volcanic (Jory and Nekia)

Varietals: Pinot Noir, Chard, Riesling, Gewürztraminer
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