
2010 Adelsheim 
Pinot noir, Willamette Valley

Wine background:
The first vintage of this Pinot noir was in 1979.  Our objective in producing this wine 
has always been a classic, intense and elegant wine that pairs well with the foods we 
like to eat.  By blending the diverse flavors and textures of multiple vineyards, clones 
and elevations, we produce a richly supple and focused wine that typifies what Pinot 
noir can achieve each vintage in the northern Willamette Valley.  With this wine, our 
32nd vintage, our experience shows - we’ve long been acknowledged as producing a 
reference standard for the “Oregon style.”  

Growing season:
Average daily temperatures around 50 degrees for the first three months of 2010 led 
to an April 12th bud break, which is fairly normal for the Chehalem Mountains.  Fol-
lowing bud break, average daily temps increased only slightly above 50 degrees for the 
three months leading to bloom. The conditions at bloom remained cool on average 
but daily highs reached above 70 at times and a satisfactory set was the result. Berry 
development progressed through to veraison on September 9th with temperatures 
well below average for our summers. Mid-September brought some ripening weather 
when highs began to extend into the mid 80’s and 90’s. Near perfect weather arrived 
in October, allowing for long hang times to develop the complexity and physiological 
maturity of the fruit. Pinot noir grapes for this wine were harvested between October 
6th to 23rd. Berries were small and concentrated, while yields remained low.

Winemaking:
After hand-harvesting, the grapes were gently de-stemmed into open-top fermenters, 
followed by a four to six day cold soak for greater flavor and color extraction. The 
grapes were then inoculated with a commercial yeast and punched down two or three 
times per day during their 7 day fermentation. After pressing, the wine was transferred 
into traditional small French oak barrels (20% new) where it was aged for approxi-
mately 10 months.  The wine was bottled August 9th - 18th, 2011.

Vineyard     Wine

Appellati on:  Willamett e Valley   Alcohol:  13.4%
Compositi on:  100% Pinot noir   pH:  3.50
Producti on: 14,800 cases 750 ml
             600 cases 375 ml  
  24 cases 1.5L

THE PLACE
Seventy-six percent of the grapes used in this wine were 
sourced from our 12 estate vineyards: 58% from the 
Chehalem Mountains and Ribbon Ridge American 
Viticultural Areas (AVAs), 12% from the Yamhill 
Carlton AVA and 6% from the Eola-Amity Hills 
AVA.  The remaining 24% is derived from sixteen 

other non-estate vineyards located in various sub-regions 
within the Willamette Valley.

THE WINE
With its broad array of origins and clones, this wine 

displays red aromas (candied cherry, pomegranate and 
raspberry) on the nose and the palate.  In addition, one 

finds a light touch of brown spices (nutmeg, cinna-
mon, all-spice).  True to our house style, it is elegantly 
textured with seamlessly integrated, silky, polished tan-
nins.  Pair it with salmon or ahi, veal or pork, poultry 

(think duck) or beef, or hearty vegetarian entrees.

AGING
The 2010 vintage has great structure and tannins, so 

the resulting wines can age from 2012 - 2025.
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