
2013 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 brambleberry and cherry with floral notes of lilac and 

violets and understated hints of cola and cinnamon. The palate 

features a purity of red fruit flavors, bright acidity and medium 

tannins.   

HARVEST OVERVIEW

Consistently warm, dry summer days led to the earliest 

harvest in Stoller’s history, beginning on September 13, 2013 

with younger Pinot Noir sections. As processing progressed, 

temperatures cooled and rain showers settled in, setting up a 

true “vintner’s vintage,” where meticulous sorting and attentive 

winemaking were essential. Despite these challenges, the 2013 

Stoller vintage ultimately delivered pure, nuanced wines of 

exceptional quality.

PAIRING IDEAS

This approachable wine pairs well with a variety of foods, 

including cedar plank grilled salmon with tarragon aioli, pulled 

pork with cherry chutney and pickled onions, creamed morel 

mushrooms with shallots and hard cheeses, especially Comté.

Bottled August 2014

Cases Produced 7,475

T.A. 6.2 g/L

pH 3.49

Alcohol 12.9%
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