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2007 Firesteed Willamette Valley Pinot Noir

Oregon's 2007 growing season began with an early spring with very successful flowering and fruit-set.  Summer temperatures were slightly cooler than usual followed by a few showers in September to settle the dust.   By the beginning of October, nerves of steel and a positive attitude were required to chart a path to ripeness through uncertain weather forecasts.  Patience was rewarded with exceptional wines that are pretty, elegant expressions of their place, Oregon.

Select lots of prime Willamette Valley Pinot Noir grapes were chosen to be fermented in small vessels with a high percentage of berries remaining whole.  After fermentation the young wine was gently pressed into new, one, two and three-year old French oak barrels for 12-14 months of aging.  The top-quality barrels were then selected and blended together for this cuvee.

Brimming with red-fruit aromas, the 2007 Firesteed Willamette Valley Pinot Noir delivers loads of bright fruit up front with a surprisingly generous texture that expands on the palate.  Subsequent sips reveal additional layers of flavor and silky tannins that will continue to soften as this elegant wine ages.

Wine Analysis
PH: 3.70
TA: 5.63 g/l
Alcohol: 13.0 %
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