
consistently produces softly textured wines noted for dark brambly fruits and 
minerality.

Our fruit is triple hand-sorted and then fermented in micro-fermentation batches 
with native yeasts. A combination of gravity-flow winemaking and elegant integra-
tion of French Oak present a balanced and beautifully textured expression of 
world-class Oregon Pinot Noir.

Harvest Dates: Sept. 11th - 30th, 2019
FARMING/WINEMAKING

Dry-Farmed Vineyards

Native Yeast Ferments
Small Lot and Whole Berry Fermentation

VARIETIES & CLONES
100% Pinot Noir
Pommard, 115, Coury, 777, 667

Dundee Hills AVA

ELEVAGE
27% New French Oak, 11 Months
Alc: 13.5%
368  Cases Produced

  
 

 W B - S S
  -   -  

Triple Hand Sorted Fruit

APPELLATION

Serving Temp: 55˚  |  Glassware: Zalto Denk'Art Burgundy Glass 

Alexana Estate Vineyards & Winery  |  12001 NE Worden Hill Road  |  Newberg, OR 97132

(503) 537-3100  |  info@alexanawinery.com  |  www.alexanawinery.com


