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2007 Firesteed Oregon 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 the past decade 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 more showers and uncertain weather forecasts.  Our patience was rewarded with exceptional wines that are pretty, elegant expressions of their place, true Oregon Pinot Noir. 
Our 2007 Pinot Noir continues the Firesteed tradition of consistent fruity style, achieved with gentle techniques in the cellar and imagination in the vineyard.  The grapes were fermented in stainless steel tanks with selected yeasts propagated from cellars in Burgundy, pressed during the last days of fermentation, and racked as soon as the wine finished malolactic fermentation.  Just a touch of barrel-aged wine (about 20%) was included in the blend to round out the flavors and enhance complexity.  
Vibrant cherry and sweet spice aromas jump out of the glass and the taste of the first round of summer raspberries and strawberries push the burst of fruit straight through to the surprisingly long finish. Grapes for this wine, as in previous years, were sourced from throughout the Willamette, Umpqua, Rogue and Walla Walla Valleys, creating a truly Oregon blend.

Wine Analysis

PH: 3.62



TA: 5.50 g/l
Alcohol: 12.4%

Firesteed Corporation, 1809 7th Avenue, Suite 801, Seattle, Washington, 98101

phone: 206.233.0683     fax: 206.292.2780     e-mail: info@firesteed.com     web: www.firesteed.com
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