
2012 Adelsheim 
Bryan Creek Vineyard Pinot noir

Vineyard    Wine

Appellation: Chehalem Mountains  Alcohol: 13.5%
Elevation: 700+ feet    pH: 3.54   
Orientation: south   Production: 416 cases (750ml)
Soils: basaltic-origin, clay-loam           45 cases (1.5L)

THE PLACE
Bryan Creek Vineyard is situated high  
on the southern slopes of the Chehalem 

Mountains AVA, on basaltic-origin,  
clay-loam soils that store enough moisture  
to get the grapevines through our annual 
summer drought.  The 700+ foot elevation 

approaches the upper limits of where we  
like to plant, but the direct southern  

exposure provides some compensation.  
The grapes ripen later than at most of  

our other sites, but this long “hang-time”  
can lead to incredible complexity and  

intensity of flavor.  This wine comes from 
Blocks 3, 4, 5 and 12, all planted to  
own-rooted clone UCD 5 (Pommard)  

in 1989.

 
THE WINE

Cocoa and cedar aromas give way to  
cassis liqueur on the palate and lush,  
silky tannins.  A favorite for cellar  

potential, this wine promises enhanced 
complexity over the years. wine took place between October 11 - 13. The remarkable growing season 

of 2012 resulted in clean fruit with intense colors and concentrated flavors.

Winemaking:
Upon delivery to the winery, the grapes were carefully sorted on our sorting 
table, then gently de-stemmed into open-top, temperature-controlled 
fermenters. The fermenters were punched down once daily during cold 
soak and 2 - 3 times each day during primary fermentation.  After pressing, 
the wine was transferred to small French oak barrels (28% new), where 
malolactic fermentation occurred over the winter. This wine was bottled on 
August 8, 2013.

Wine Background:
In 1988 we approached our neighbors Joy and 
Jess Howell about leasing us 20 acres to plant 
grapes. Their 60-acre property is directly across 
the road from our original estate vineyard at 
Quarter Mile Lane.  They agreed and planting 
began the next spring at what we named Bryan 
Creek Vineyard.  By 1998, the oldest plantings 
began producing wine rich and complex enough 
to warrant a single vineyard bottling.

Growing Season: 
The 2012 growing season got off to a slightly 
slower than average start, with bud break 
occurring on April 23rd, about a week later 
than normal for the Willamette Valley. Weather 
during bloom (the third week of June) was close 
to ideal, with minimal rainfall towards the end 
of fl owering. Reduced berry set led to smaller 
clusters and lower yields than the prior vintage. 
A warmer and drier than average growing 
season resulted in extremely low disease pressure 
and provided ample sunshine for the grapes to 
develop beautifully complex flavor profiles. 
Veraison occurred around the end of August 
and the Willamette Valley experienced excellent 
ripening conditions until harvest. Picking for this 
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93 points | Tanzer, July 2014

93 points | Wine Spectator/Insider, November 2014


