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2003 Firesteed Willamette Valley Pinot Noir

The 2003 growing season was very warm and dry with little rainfall through the end of the summer.  The nice weather continued through harvest with daily high temperatures in the mid-70's still occurring in the last week of October.  

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 has aromas of black cherries, raspberries and spice.  Elegant and well-balanced, the wine’s smooth tannins and a hint of oak follow through in the finish.

Wine Analysis

PH: 3.62

TA: 5.40

Alcohol 13.7 %
Firesteed Cellars, 2200 N Pacific Hwy W, Rickreall, OR, 97371
                                            

phone: 503.623.8683     fax: 503.623.0908                                                                                                                                                 

Firesteed Corporation, 1809 7th Avenue, Suite 1108, Seattle, Washington, 98101

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


_915614055.doc
�



























�
















_915614071.doc
�



























�
















