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OREGON PINOT NOIR

TASTE

This fruit forward Pinot Noir offers
hints of fennel, plums and berries
with a full depth and mature finish.

PAIRING
* Veal
 Roast Magret Duck Breast
* Sautéed Greens

o Variety of Soft Cheeses

DATA

APPELLATION
Willamette Valley

ALCOHOL
13.9%
PH
3.70

ACID
5.92
BRIX
23
COMPOSITION
100% Pinot Noir
FERMENTATION
50% New French Oak

AGING

11 months
VOLUME

750 mL
RELEASE DATE

November 2006
PRODUCTION

682 Cases

AWARDS

Bronze, 2007 Tri-Cities
‘Wine Festival

NOTES

EVERGREEN VINEYARDS

WILLAMETTE VALLEY

OREGON PINOT NOIR

HOWARD HUGHES EDITION

2004
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Cool, wet weather in the early summer of 2004, paired with the
unusually mild winter of 2003, caused less than ideal conditions for
vineyards around the Northwest. The consequence was a small crop
with fewer clusters and small berries. Thankfully, a temperate summer
matured the grapes quickly. Late season rain provided a drink of water,
stalled the vines from ripening too soon, and brought bright acidity and

beautiful colors to the harvest.

Oj //Py({//(/

Sourced from our Spruce Goose Vineyard, located in front of the
Evergreen Aviation Museum, and the Los Lomas Vineyards, located on
a private estate in Dundee. Under the viticultural expertise of Laurent
Montalieu, these flat land vineyards have been coaxed to produce award-

winning wines.

In 1989 we started our foray into the wine industry with the purchase
of a Pinot Noir vineyard and since then have been planting Pinot Noir,
Pinot Gris, Chardonnay and Riesling grapes in the lush, fertile land of

the Willamette Valley, Oregon’s internationally renowned wine country.

Evergreen Vineyards family of award winning wines are available
internationally in fine retailers, restaurants, markets and in our tasting

rooms, located inside the Evergreen Aviation and Space Museum.

3850 Three Mile Lane | McMinnville, Oregon 97128
Toll Free: 866.434.4818
™ Fax: 503.434.4211

EVERGREEN sales@evergreenvineyards.com
VINEYARDS www.EvergreenVineyards.com
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