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2005 Firesteed Willamette Valley Pinot Noir

Cool and slightly damp weather in early June caused vineyards to set a small crop for the second consecutive vintage.  The hot, dry summer ran out of steam early in September and high temperatures at the winery stayed in the 60’s and 70’s for a full month prior to harvest.  Requiring neither sunscreen, nor umbrellas, crushing peaked mid-October.  As the season began to wind down it became clear that the year 2005 could rank among Oregon’s finest vintages.

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 months of aging.  The top-quality barrels were then selected and blended together for this cuvee.

Firesteed Willamette Valley Pinot Noir is brimming with black cherry and ripe raspberry aromas.  Mouth-filling flavors of dark chocolate and espresso bean are supported by smooth tannins that guide all elements through the wine’s lengthy finish.
Wine Analysis

PH: 3.66
TA: 5.26 g/l
Alcohol: 13.0 %
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