
2013 Shea Vineyard Pinot noir
Yamhill-Carlton

Stats
alc. 13.3% by vol.
150 cases produced
90 pts. - Wine Advocate

Winemaking
We hand sort and ferment each block separately in small open top fermenters. 35% whole cluster, 
spontaneous primary and secondary ferments, and eighteen month élevage, nine month sur lie in 
50% new French barrels and the following nine months aged in 100% neutral barrels.

The Vineyard
Shea Vineyard – Yamhill-Carlton
   Planted  2006 (replanted on resistant rootstock)
   Clones:  Wadenswil
   Elevation: 200 ft
   Aspect:  Southeast 
   Soil: Willakenzie, marine sedimentary soil over fractured sandstone

Tasting Notes
“It has a light cranberry and strawberry-scented bouquet that does not quite have the vigor of the 
Athena Pinot noir. The palate is fleshy on the entry, quite Volnay-like in style. A little chewy but clean 
and pure on the finish.” - Athena


