
B R A N D  S TO RY
IN THE 1830S, rugged explorers traveled west on the 
Oregon Trail. After months of treacherous voyaging, 
they were rewarded with the fertile hills of the 
Willamette Valley – the geological history of the land 
reveals rich deposits of marine sediment and volcanic 
soil. Viticulture was a natural fit for the land, earning 
international acclaim as early as 1904. Today, the spirit 
of these explorers lives on in Oregon Trails Wine Co.

V I N E YA R D
A cool and wet spring in 2017 became intense record-
breaking heat over summer, seeing the warmest August 
on-record. A season marked by regional wildfires 
fortunately spared Willamette Valley fruit, but the 
smoke-filled air did reduce sunlight intensity, slowing 
the ripening. The upside: Longer hang time and a 15% 
higher yield. This vintage promises wines of elegance 
and depth with beautiful fruit flavors, lower alcohols 
and abundant tannins.

W I N E M A K I N G
Often compared to France’s famed Burgundy region, 
Willamette Valley’s similar alluvial valley soils and 
volcanic rock hillsides produce earthy wines with 
concentrated berry flavors. Cooling breezes off the 
Pacific help maintain acidity by relieving the grapes 
from excessive daytime heat. Oregon Trails Wine Co. 
harnesses the unique mesoclimate from each vineyard’s 
site, crafting cool-climate Pinot Noir at its best.

TA S T I N G  N OT E S 
Concentrated notes of red currant, rhubarb, plum and 
baking spices mingle with a savory, umami-like texture. 
Hints of tobacco and graphite ground the pleasing acidity 
offering complexity and a prolonged finish. Excellent 
with a smoked trout or a nutty tasting cheese like Tomme. 

T E C H N I C A L  N OT E S

V I N TA G E :  2017     A LC O H O L :  13.5% By Vol.  

P H : 3.52            TOTA L  A C I D I T Y :  3.52 G/L

[  2 0 1 7   W I L L A M E T T E  VA L L E Y  P I N OT  N O I R  ]


