
VARIETAL 
COMPOSITIONS Pinot Noir

ALCOHOL  
CONTENT 13.5%

CELLAR  
TREATMENT 20% New Oak 

RELEASE DATE May 2022

BOTTLE SIZE 750 mL

PH 
TA 
RS

3.7 
5.33 g/L 
0.3 %

PAIRS WELL  
WITH

Barbecued chicken, kale salad 
& Netflix

winebyjoe.com   |   @winebyjoe

2020 PINOT NOIR

R E A L L Y  G O O D  W I N E
M A D E  I N  O R E G O N

OregonVINEYARD
APPELLATION

Cool, wet conditions in the first half of June during bloom  
reduced 2020 vineyard yields, which resulted in fewer and  
smaller berries per cluster. Smaller berries increased the  
concentration in red wines through a higher skin to juice ratio while 
the looser clusters allowed for better airflow and decreased the 
potential for botrytis. The tail end of September and beginning of  
October were warm and dry, allowing for optimal ripening. 2020 will 
be exceptional for producing historic wines.

Fragrant and floral aromas of hibiscus and dried rose petal  
combined with bright cherry, dried cranberry, and just a hint 
of black licorice, are expressed in this classic Oregon Pinot Noir.   
A medium bodied entry instantly pleases and leads to a silky 
mid palate carried by dried Bing cherry, black tea, with  
light sandalwood and cedar notes. Well balanced, this wine’s  
body is  supported by youthful yet integrated tannin and 
moderate acidity that lingers into a medium long finish.  
A direct and mouth watering Pinot Noir that promises to  
pair perfectly with both Wednesday night takeout or Friday  
date night!


