
TA: 0.60 gm/100mL

PH: 3.59

ALCOHOL: 13.0%

BLEND:

Pinot Noir.

www.erath.com

2019 Oregon Pinot Noir
OREGON

VINTAGE NOTES
Though the timing of bud break and bloom were consistent with long term averages, a
rapid change to warm conditions in May gave us every indication we would be ahead of
2018

•

Instead, we experienced slightly cooler and dryer conditions which persisted until early
September at which point the weather changed to cooler and wetter conditions.

•

Of concern was that near harvest, wetter conditions increase the risk of damage to the
fruit. Fortunately, October smiled on us turning out to be much dryer than normal.

•

Fruit quality was exceptional. The wines retained acidity and at low to moderate alcohols.
Excellent color, plush tannin and classic varietal character.

•

WINEMAKING NOTES
The Oregon Pinot Noir is the cornerstone of the Erath wine portfolio.•
This wine is a fruit forward, ready-to-drink style of Pinot Noir designed to highlight the
variety’s best characteristics.

•

TASTING NOTES
Mouthwatering aromas of summery red cherry, currant and red plum, are seasoned with fragrant
rose petal, lavender and anise. Characteristic flavors of pomegranate, cranberry, and pie cherry
coat the palate with a pleasing weightiness. Tannin and acid are balanced for a smooth and
lengthy finish.
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