
2012 DUNDEE HILLS PINOT NOIR

SRP: $30

WINE OVERVIEW

Crafted exclusively from estate fruit, our Dundee Hills Pinot 

Noir is made in an elegant, approachable style. It has aromas of 

ripe strawberries, black cherries, floral notes of lilac and violets, 

and barrel spices of cinnamon and clove. The palate features a 

purity of red fruit flavors, bright acidity and medium tannins.   

HARVEST OVERVIEW

The 2012 growing season produced outstanding balance and 

concentration in the wines. Despite it being a warmer vintage, 

the wines retained nice acidity, which balances the rich fruit 

flavors. The year began with a wet, cool spring delaying bud 

break. A few rain events during bloom diminished fruit set in 

some blocks, but yields were normal to slightly lower than 

average. The rest of the growing season showed drought-like 

conditions and higher than average heat accumulation. Harvest 

began on September 27 with the lower elevation fruit and was 

completed October 26. 

PAIRING IDEAS

This versatile wine pairs with almost anything–from the 

quintessential salmon to roasted duck, vegetarian dishes and 

hard cheeses.

Bottled August 2013

Cases Produced 7,050

T.A. 6.0 g/L

pH 3.57

Alcohol 13.8%

PHONE: 503.864.3404 • WINERY: 16161 NE MCDOUGALL RD, DAYTON, OR 97114 • STOLLERFAMILYESTATE.COM

Cooperage 30% New, 70% Neutral


