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he dining room at Bâtard in Tribeca was full at noon on a recent Tuesday, when the restaurant is 
usually closed. The yellow walls looked brighter than at night, when they contrast less with the 
raised pattern of branches in a paler shade, more the color of limestone in a vineyard in Puligny. 
Comte Louis Michel Liger-Belair, who farms a domaine centered on La Romanée in Vosne, was 
in town to present a project in Oregon, one he had helped found fi ve years ago. 

Liger-Belair described the fi rst wine—a blend of fruit from snaking ribbons of vines, selected 
to follow the edge of lava fl ows at di� erent vineyards in the Eola–Amity Hills, the Chehalem 
Mountains and the coast range—alongside a wine from an estate vineyard, Black Walnut, in 
Dundee. Both wines were savory, with more mineral than fruit fl avor in the tannins, though the 
Dundee Hills wine was fuller, richer, more voluptuous.

Liger-Belair had interpreted Dundee’s deep, rich soils to do what they do best, creating the 
kind of cool-fruited red that’s placed the Willamette as the most popular region for pinot noir 
in our Annual Restaurant Poll. But it was the intricate matrix of stored power in the blend from 
rockier sites that caught my attention. It was unlike any Willamette wine I had tasted before. His 
approach, and that of other Burgundy growers working in Oregon, lends a di� erent perspective 
on the land and on the wine it might produce. I set out to explore that cultural perspective in an 
article for this issue (page 46), as the Willamette becomes an increasingly important source not 
only for fi nely grown red from pinot noir, but whites from chardonnay, pinot gris and riesling 
as well.

his year, our Restaurant Poll revealed a parallel dialogue between the New World and the Old. A 
traditional Rioja, aged for ten years at the winery prior to release as a delicate, energy-infused red, 
topped the list of the most popular pours in our respondents’ restaurants. The California brands, 
long the most popular for rich chardonnays and fruit-forward cabernets, came down a notch—or 
did they? In fact, they are likely selling as much wine in the restaurants that feature them as ever 
before, while a host of new restaurants have popped up with lists that favor a di� erent style of 
wine. What is striking about this moment in wine: There is not a single restaurant that listed R. 
López de Heredia Rioja among its top-selling brands that also listed Cakebread, now second in 
command of the Restaurant Top 50. The wines exist in separate, parallel universes.

If you wander into one of the restaurants we selected for our NYC50—the best places to eat 
and drink in New York City right now—you are likely to fi nd more bottles of old Rioja on the 
tables than young Napa Valley cabernet, but that is less a statement of our own preferences than 
of structural issues in the market (like cost). The lists at our NYC50 refl ect the preferences of 
a community of sommeliers taking deep dives into wine, looking for tastes that interact with 
the chef ’s food in unexpected ways. You might notice that many of these places—though not 
all—designed their sound level to allow for conversation, which may be the crucial opening to 
bridge from one parallel universe to another. 

EDITOR’S
note 

Conversation
 Starters
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(The average price includes all the bottlings our respondents listed, using the prices they reported.)
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MOST POPULAR  PINOT NOIRSPINOT NOIR
This year pinot noir is back on top, accounting for 13.6 percent of the 
most popular wines in US restaurants. Although the percentage is the 
same as last year, it held its ground while cabernet lost some share to 
the surge in more esoteric varieties.

Many sommeliers reported increased interest in Oregon pinot, 
which earned 50 percent of all the points on respondents’ top-ten 
lists, most all of that in Willamette. California earned 30 percent 
(almost half of that in Sonoma wines) and Burgundy earned 14 per-
cent. The Oregon trend is clear in the list of most popular bottlings, 
with 18 producers from the state making the cut. “The New York 
crowd is ‘over’ California pinot noir,” says Daniel Beedle of Indian 
Accent in NYC. “They think it’s really big, extracted pinot, and this is 
not a Marcassin crowd. They see Oregon pinot and think it’s a perfect 
mix—classic Old World fl avor with a little modern body and fruit.”

Dan Davis of Commander’s Palace in New Orleans also saw an 
upswing in sales of Oregon wines. “The very special terroir that you 
fi nd in Oregon lends itself to pinot noir in a way that almost nowhere 
else in North America does,” he says. But California pinot still places 
high up the list with Sonoma Coast producers, including Flowers, 
Failla and Joseph Phelps. Joshua Steiner of Carnevor in Milwaukee 
fi nds that bigger California pinot noirs works well in a steak-centric 
environment—“even though they’re not as big or tannic as caber-
net sauvignon,” he says. “We look for ‘steakhouse pinots’ that have 
darker fruit, a little less racy acidity, and a little more body and struc-
ture—wines like Sea Smoke’s 2014 Santa Barbara Southing.” 

If anything, it’s pricing that’s holding California pinot noir back. 
While the average price of pinot noir dropped by $2 per bottle this 
year, Willamette wines hovered at $75, while California prices ranged 
from an average of $84 on the Central Coast to $94 on the North 
Coast. Ryan Jasielum of San Francisco’s Liholiho Yacht Club found his 
pinot values in Burgundy. “Our list is fi fty-fi fty as far as American and 
French. I think we sold a little bit more of the Frédéric Esmonin Bour-
gogne because it was such a great value,” he says. “To be able to o� er 
an Old World wine at a value-driven price point increased the sales.”

Rank Brand Bottling Avg. Price

1 Cristom Willamette Valley Mt. Je� erson Cuvée $66

2 Domaine Drouhin Dundee Hills $110

3 Belle Pente
Willamette Valley
Willamette Valley Belle Pente Vineyard
Willamette Valley Murto Reserve

$76
$70
$86

4 Flowers Sonoma Coast $97

5 Friedrich Becker Pfalz $58

6 Patricia Green Cellars Willamette Valley Reserve $50

7 Failla Sonoma Coast $84

8 Adelsheim Vineyard Willamette Valley $62

9 Evesham Wood Willamette Valley $62

10 JK Carriere Willamette Valley Provocateur $55

11 St. Innocent Willamette Valley Villages Cuvée $60

12 Teutonic Wine Co. Willamette Valley Bellpine
Willamette Valley Laurel Vineyard

$64
$88

13 Joseph Phelps Sonoma Coast Freestone $75

14 Angela Yamhill-Carlton $72

15 Emeritus Russian River Valley Hallberg Ranch $89

16 La Crema Sonoma Coast
Monterey

$48
$46

17 Anthill Farms Anderson Valley $71

18 Eyrie Vineyards Willamette Valley $94

19 Belle Glos Santa Lucia Highlands Las Alturas Vineyard $80

20 Walter Scott Eola–Amity Hills Seven Springs Vineyard $92

21 Archery Summit Willamette Valley Premier Cuvée $74

22 Tatomer Santa Barbara $62

23 Soter Willamette Valley $63

24 Omero Cellars Willamette Valley $70

25 Meiomi California $41

26 Elk Cove Willamette Valley $64

27 Erath Oregon $38

28 Penner Ash Willamette Valley $105

29 Williams Selyem Russian River Valley $155

30 Littorai Anderson Valley Les Larmes $200

Pinot noir is a buzzword for people 
who want to get into wine and know 
it’s what professionals are drinking. 
—Amy Racine, Dovetail, NYC

We have so many styles of pinot noir it’s 
like more than one category. We have 
wines from Irancy, Bourgogne rouge, 
all the major domaines of Burgundy, 
the Côte d’Or, Côte Chalonnaise... 
We also have Loire pinots, Sancerre 
rouges, wines from Oregon, Califor-
nia. And when it comes to California 
pinot noir, people come in with buzz-
words: Maybe it’s Russian River, or 
Sonoma Coast, maybe it’s a producer. People don’t want fl avors.
—Shannon Tucker, Foreign Cinema, San Francisco

1 Cristom Willamette Valley Mt. Je� erson Cuvée $66
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Instead, it’s laced with exotic spices, some 
from whole-cluster fermentation, some, it 
would seem, from the cooling embers of a 
nearby campsite. The savor carries over to 
the palate, like a smoke and cherry infusion, 
with an elegance and energy that gives the 
wine length and lift. (W&S 8/17; 556 cases)
450014
94 | Walter Scott $50
2015 Eola–Amity Hills Clos des Oiseaux 
Pinot Noir   ^ From a small, LIVE-certifi ed, 
southeast-facing vineyard planted in 2000 
and 2002, this pinot is generous when fi rst 
poured, and then, with air, seems to unfurl 
like a sail, with a pleasing tension between 
the tea-like stem spice and the bright Morello 
cherry fl avors. The whole-cluster treatment 
gives the wine some volume and breadth, 
but acidity envelops the fi nish and makes the 
wine mouthwatering, seductive and lasting. 
It compels you to the next sip. (W&S 10/17; 
275 cases)
450053
93 | Adelsheim $75
2014 Chehalem Mountains Boulder Blu�  
Pinot Noir ^ From a parcel adjacent to Quar-
ter Mile Lane, this wine feels cut from simi-
lar cloth, with its alpine spice, pine-tip fresh-
ness and lean frame. The fl avors are darker 
though, more root-based, with clean lines, 
a stony elegance, and savory, gripping tan-
nins of uncommon length and persistence. 
It will reward some cellar time. (W&S 8/17; 
509 cases)
508142
93 | Amalie Robert $30
2012 Willamette Valley The Uncarved 
Block Pinot Noir (Best Buy) ^ This wine has 
benefi ted from its extended time in bottle, 
with developed fl avors gracefully falling into 
place. The aromas are leafy and herbal, hint-
ing at a chlorophyll note, like lovage or cel-
ery leaf, adorning spiced cherry scents. The 
fl avors are just as complex, with elements of 
pu-erh tea and mushrooms contributing an 
elegant umami savor. A well-priced opportu-
nity to jump on some wine with age. (W&S
10/17; 1,000 cases)
509460
93 | Argyle $50
2015 Eola–Amity Hills Nuthouse Pinot 
Noir  ^ Lean and vinous, this youthful pinot 
has a woodsy pine scent and a whi�  of car-
amel oak adorning its strawberry accents. 
There’s a fi ne interplay between a kind of 
resinous savor and invigoratingly juicy fruit 
fl avors, with a lasting coniferous impression, 
for something like rosemary roast chicken. 
(W&S 2/18; 2,000 cases)
507843

94 | J. Christopher $52
2015 Eola–Amity Hills Bieze Vineyard 
Pinot Noir ^ This vineyard is just to the west of 
Seven Springs Vineyard on Lone Star Road, 
and the fruit from that area always seems to 
project an especially fi rm structure. Here, its 
strawberry perfume is informed by a whi�  of 
caramel and oak. The fl avors are brisk and 
lifted, brimming with succulent cherry and 
strawberry fruit, lasting with vibrant fresh-
ness. (70 cases)

510480
94 | Lingua Franca $90
2015 Eola–Amity Hills Mimi’s Mind Pinot 
Noir ^ Larry Stone, MS, purchased land right 
next to Seven Springs, hiring Mimi Casteel as 
viticulturist; Thomas Savre is the winemaker, 
and Dominique Lafon is consulting to the 
team. They are making wines from a small 
selection of sites while they wait for the LSV 
Vineyard to bear fruit. This one grows nearby 
at Casteel’s Hope Well Vineyard, where she 
hones her meticulous farming techniques. 
This 2015 feels youthful, all nascent inten-
sity, as if its contents were packed together 
with unusual concentration. The fl avors, 
bearing a smoky, whole-cluster note, are at 
once poised and powerful. A wine with quiet 
grace and completeness now, this will benefi t 
from some cellar time as well, before serving 
with chicken and wild mushroom fricassee. 
(471 cases)
510383
94 | Matzinger-Davies $42
2014 Eola–Amity Hills Pinot Noir   ^ From 
two small vineyards in the Eola Hills, this 
wine is all strawberry-blossom perfume 
when fi rst poured, its brisk red-fruit fl avors 
remarkably lithe and precise. The wine only 
gets more sumptuous with air, seamless and 
forward, the bergamot-scented whole-cluster 
spice playing a supportive role to the fruit, 
which feels generous, loose limbed and long. 
(342 cases)
448095
94 | Panther Creek $50
2014 Eola–Amity Hills Schindler Vine-
yard Pinot Noir  ^ From a LIVE-certifi ed vine-
yard on the southern end of the appellation, 
this is a wine that looks and feels brood-
ing. Give it air and it’s nothing of the sort. 

with a light chill and serve it with braised 
duck, or chicken thighs. (2,100 cases)

OREGON
450049
94 | Adelsheim $125
2014 Chehalem Mountains Quarter Mile 
Lane Pinot Noir ^ When I describe a wine as 
‘on the rails,’ I’m referring to that thing that 
railcars do so well: convey weighty contents in 
an e� ortless glide—as does this elegant wine 
from Adelsheim. Drawn from the estate’s old-
est vines, planted in 1971, it’s expressive from 
the start, an ethereal mélange of pine spice, 
smoke and dark cherry—Pacifi c Northwest 
in its essence. The fl avors seem packed and 
layered at once, the notes of bergamot and 
Yunnan spice adding contour to the elegant, 
refi ned, dark berry fruit character. It’s a wine 
that will grow in stature and complexity with 
age. (W&S 8/17; 91 cases) 
447273
94 | Cristom $60
2014 Eola–Amity Hills Jessie Vineyard 
Pinot Noir  ^ Jessie, named for founder Paul 
Gerrie’s grandmother, is not the highest of 
the fi ve vineyards in the Cristom stable, but 
it is the steepest, and one of the most densely 
planted. In 2014 it turned out a wine of quiet 
aplomb. It starts o�  with a gentle aromatic 
profi le of forest-fl oor scents and Earl Grey 
tea, a hint of wild strawberry in the fl avor, 
intriguingly reticent. With a day’s air the 
wine becomes fresher and more mouthfi ll-
ing, the tannins fi rm but elegant in a vibrant 
fi nish that refl ects the sunny energy of the 
vintage. (W&S 12/17; 964 cases)

510289
94 | Drouhin Oregon 

Roserock $60
2015 Eola–Amity Hills Zéphirine Pinot 
Noir ^ The Drouhins are clearly hitting their 
stride with Roserock, their new property in 
the South Salem Hills. The ’15 Zéphirine, a 
barrel selection, is poised, with scents of cara-
mel and dusty cherry, a whi�  of pipe tobacco. 
Satisfying and inviting, its fl avors bear an oak 
signature that should be familiar to Drouhin 
lovers, a suave, smooth persistent woody 
sheen on dark red-fruit fl avors. It’s seamless, 
with the sort of balance that should guaran-
tee a long life. (1,794 cases)
509960

with a light chill and serve it with braised 
duck, or chicken thighs. (2,100 cases)

OREGON
450049
94 | Adelsheim $125
2014 Chehalem Mountains Quarter Mile 
Lane Pinot Noir ^ When I describe a wine as 
‘on the rails,’ I’m referring to that thing that 
railcars do so well: convey weighty contents in 
an e� ortless glide—as does this elegant wine 
from Adelsheim. Drawn from the estate’s old-
est vines, planted in 1971, it’s expressive from 
the start, an ethereal mélange of pine spice, 
smoke and dark cherry—Pacifi c Northwest 
in its essence. The fl avors seem packed and 
layered at once, the notes of bergamot and 
Yunnan spice adding contour to the elegant, 
refi ned, dark berry fruit character. It’s a wine 
that will grow in stature and complexity with 
age. (W&S 8/17; 91 cases) 
447273

510289
94 | Drouhin Oregon 
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2015 Eola–Amity Hills Zéphirine Pinot 
Noir ^ The Drouhins are clearly hitting their 
stride with Roserock, their new property in 
the South Salem Hills. The ’15 Zéphirine, a 
barrel selection, is poised, with scents of cara-
mel and dusty cherry, a whi�  of pipe tobacco. 
Satisfying and inviting, its fl avors bear an oak 
signature that should be familiar to Drouhin 
lovers, a suave, smooth persistent woody 
sheen on dark red-fruit fl avors. It’s seamless, 
with the sort of balance that should guaran-
tee a long life. (1,794 cases)

94 | J. Christopher $52
2015 Eola–Amity Hills Bieze Vineyard 
Pinot Noir ^Pinot Noir ^Pinot Noir This vineyard is just to the west of 
Seven Springs Vineyard on Lone Star Road, 
and the fruit from that area always seems to 
project an especially fi rm structure. Here, its 
strawberry perfume is informed by a whi�  of 
caramel and oak. The fl avors are brisk and 
lifted, brimming with succulent cherry and 
strawberry fruit, lasting with vibrant fresh-
ness. (70 cases)

510480
94 | Lingua Franca $90
2015 Eola–Amity Hills Mimi’s Mind Pinot 
Noir ^ Larry Stone, MS, purchased land right 
next to Seven Springs, hiring Mimi Casteel as 
viticulturist; Thomas Savre is the winemaker, 
and Dominique Lafon is consulting to the 
team. They are making wines from a small 
selection of sites while they wait for the LSV 
Vineyard to bear fruit. This one grows nearby 
at Casteel’s Hope Well Vineyard, where she 
hones her meticulous farming techniques. 
This 2015 feels youthful, all nascent inten-
sity, as if its contents were packed together 
with unusual concentration. The fl avors, 
bearing a smoky, whole-cluster note, are at 
once poised and powerful. A wine with quiet 
grace and completeness now, this will benefi t 
from some cellar time as well, before serving 
with chicken and wild mushroom fricassee. 
(471 cases)
510383
94 | Matzinger-Davies $42
2014 Eola–Amity Hills Pinot Noir   ^ From 
two small vineyards in the Eola Hills, this 
wine is all strawberry-blossom perfume 
when fi rst poured, its brisk red-fruit fl avors 
remarkably lithe and precise. The wine only 
gets more sumptuous with air, seamless and 
forward, the bergamot-scented whole-cluster 
spice playing a supportive role to the fruit, 
which feels generous, loose limbed and long. 
(342 cases)
448095
94 | Panther Creek $50
2014 Eola–Amity Hills Schindler Vine-
yard Pinot Noir  ^ From a LIVE-certifi ed vine-
yard on the southern end of the appellation, 
this is a wine that looks and feels brood-
ing. Give it air and it’s nothing of the sort. 

Instead, it’s laced with exotic spices, some 
from whole-cluster fermentation, some, it 
would seem, from the cooling embers of a 
nearby campsite. The savor carries over to 
the palate, like a smoke and cherry infusion, 
with an elegance and energy that gives the 
wine length and lift. (W&S 8/17; 556 cases)
450014
94 | Walter Scott $50
2015 Eola–Amity Hills Clos des Oiseaux 
Pinot Noir   ^ From a small, LIVE-certifi ed, 
southeast-facing vineyard planted in 2000 
and 2002, this pinot is generous when fi rst 
poured, and then, with air, seems to unfurl 
like a sail, with a pleasing tension between 
the tea-like stem spice and the bright Morello 
cherry fl avors. The whole-cluster treatment 
gives the wine some volume and breadth, 
but acidity envelops the fi nish and makes the 
wine mouthwatering, seductive and lasting. 
It compels you to the next sip. (W&S 10/17; 
275 cases)
450053
93 | Adelsheim $75
2014 Chehalem Mountains Boulder Blu�  
Pinot Noir ^ From a parcel adjacent to Quar-
ter Mile Lane, this wine feels cut from simi-
lar cloth, with its alpine spice, pine-tip fresh-
ness and lean frame. The fl avors are darker 
though, more root-based, with clean lines, 
a stony elegance, and savory, gripping tan-
nins of uncommon length and persistence. 
It will reward some cellar time. (W&S 8/17; 
509 cases)
508142
93 | Amalie Robert $30
2012 Willamette Valley The Uncarved 
Block Pinot Noir (Best Buy) ^ This wine has 
benefi ted from its extended time in bottle, 
with developed fl avors gracefully falling into 
place. The aromas are leafy and herbal, hint-
ing at a chlorophyll note, like lovage or cel-
ery leaf, adorning spiced cherry scents. The 
fl avors are just as complex, with elements of 
pu-erh tea and mushrooms contributing an 
elegant umami savor. A well-priced opportu-
nity to jump on some wine with age. (W&S
10/17; 1,000 cases)
509460
93 | Argyle $50
2015 Eola–Amity Hills Nuthouse Pinot 
Noir  ^ Lean and vinous, this youthful pinot 
has a woodsy pine scent and a whi�  of car-
amel oak adorning its strawberry accents. 
There’s a fi ne interplay between a kind of 
resinous savor and invigoratingly juicy fruit 
fl avors, with a lasting coniferous impression, 
for something like rosemary roast chicken. 
(W&S 2/18; 2,000 cases)
507843



9 4       W I N E  &  S P I R I T S    A P R I L  2 0 1 8

 YEAR’S BEST PINOT NOIRS

mother, this pinot draws from two vineyards, 
Abbey Ridge and Charlie’s, in the Dundee 
Hills. This vintage has a delicate savor when 
fi rst poured, with scents of woodsmoke and 
underbrush suggesting a crisp fall day. The 
fl avors refl ect that savory air, centered on a 
deep red cherry core with exceptional clarity 
and grace, the fi nish energized by exuberant 
acidity. (W&S 6/17; 275 cases)
449042
93 | J. Christopher $60
2014 Dundee Hills Abbey Ridge Vineyard 
Pinot Noir  ^ The kinship between this wine 
and the Sandra Adele (recommended above) 
is evident in their shared vibrancy, though 
the fruit here feels riper, a bit more luxuri-
ous—from the briary scents to the saturated 
cherry fl avor, and especially in the grip of its 
supple tannins, commanding and fi rm in 
their length. Still, the vibrant acidity gives 
the fi nish a lift, suggesting grilled quail would 
be a good pairing. (W&S 6/17; 100 cases)
507359
93 | Maysara $36
2013 McMinnville Cyrus Momtazi Vine-
yard Pinot Noir ^ Momtazi has been farmed 
under biodynamics since 2005, and the com-
posure in this wine may come from that vig-
ilant, attentive agricultural practice. This 
pinot’s savory scents of olive, smoke and 
sourdough strike a balance with dark cherry 
fruit. The fl avors are darker still, but with 
an umami frame of spice—bread crust and 
pekoe tea—that keeps the wine compelling, 
lasting and complex. (W&S 10/17; 966 cases)
510975
93 | St. Innocent $55
2015 Yamhill-Carlton Shea Vineyard Pinot 
Noir   ^ From Yamhill-Carlton’s most iconic 
vineyard, this pinot is lighter than many 
from Shea. With ethereal red-cherry scents 
and hint of wild herbs, it smells weighty, like 
a red fruit compote. The wine seems to hover 
after each sip, juicy, lifted and poised, with 
lacy elegance, to work with something wild, 
like grilled porcini. (956 cases)
449730
93 | Walter Scott $50
2015 Eola–Amity Hills Dubay Vineyard 
Pinot Noir   ^ From a small rocky vineyard 
on the eastern slope of the hills, this wine 
typifi es the Eola–Amity Hills in its mineral 
focus, its fi rmness and dark raspberry fruit. 
It’s assertive in its youth; the tannins feel 
infused, like a tea, with warmth of tone that 
calls for something smoky, like duck. (W&S
8/17; 125 cases)
510936
92 | Andrew Rich $45
2014 Eola–Amity Hills Pinot Noir  ^ Scents 
of spiced cherry and a modest whi�  of oak 

structure to a seductive, silky expression of 
black cherry fruit. (742 cases)

510906
93 | Evening Land Vyds. $75
2015 Eola–Amity Hills La Source Seven 
Springs Estate Pinot Noir   ^ La Source is 
usually drawn from the top of Seven Springs, 
where the soils are shallow and the vines most 
exposed to afternoon breezes. This wine may 
refl ect those circumstances in its concentra-
tion, with heady strawberry scents and fl a-
vors of unusual density and grip. It’s buoyed 
by fi rm, mouthwatering acids and marked on 
the fi nish by a hint of clove-y cluster-spice. 
This has the stu�  ng to cellar. (1,230 cases)
510909
93 | Evening Land Vyds. $100
2015 Eola–Amity Hills Anden Seven 
Springs Estate Pinot Noir   ^ This midslope 
block at Seven Springs is slowly succumb-
ing to phylloxera but still producing small 
quantities of exceptionally balanced fruit. It’s 
typically aged in 100 percent new Ermitage 
barrels, with the kind of TLC that sets it up 
for long aging. This vintage is dark and a bit 
muted, with elements of tanbark, cinnamon 
and a compelling hoisin spice, a mélange 
that seems to point to oak and whole-cluster 
spice. The texture is sleek and suave, the fl a-
vors complex and savory, with notes of clove, 
anise and orange oil, all held at a distance. 
This deserves at least a year of cellar time 
before serving with duck. (159 cases)
507833
93 | Fullerton $45
2015 Willamette Valley Croft Vineyard 
Pinot Noir ^ From an older vineyard south of 
the Eola Hills, this succulent red is bright, 
lifted, voluptuous and downright joyous, 
with savory scents of sassafras and smoked 
tea accenting bright red cherry. That inter-
play of savory notes and ripe fruit suggests a 
percentage of whole clusters in the fermenta-
tion (about 25 percent), as does the texture, 
which is lively, with a pleasing amaro bitter-
ness on the fi nish. (W&S 10/17; 200 cases)
449040
93 | J. Christopher $50
2014 Dundee Hills Sandra Adele Pinot 
Noir ^ Named after winemaker Jay Somers’s 

93 | Bergström $60
2015 Eola–Amity Hills Temperance Hill 
Vineyard Pinot Noir   ^ Temperance Hill’s 
shallow soils yield some of the Willamette 
Valley’s most structured wines, so it’s no 
surprise this wine isn’t giving up much now. 
It may be years from its peak, but you can 
already admire the structure and the pro-
nounced minerality it’s showing, and the fl a-
vors that are focused on fruit skin, marked by 
stem spice that lends a vinous, savory edge. 
Everything’s here for a long life. (W&S 10/17; 
250 cases)
509712
93 | Cristom $65
2015 Eola–Amity Hills Louise Vineyard 
Pinot Noir ^ A warm site that often produces 
Cristom’s most expressive wine, Louise is 
anomalous in 2015: It seems like the light-
est, most translucent of Cristom’s vineyard 
designates. It hides a juicy red-fruit scent, 
almost like watermelon, behind elements 
of tobacco and earthy minerals. That water-
melon note gains concentration and depth 
with air, while the savory notes fi ll in, deftly 
buoyed by an acidity that will make you think 
of crisp apples. (W&S 2/18; 945 cases)
507592
93 | Cristom $50
2014 Eola–Amity Hills Estate Pinot Noir ^
Cristom’s estate blend is fi rm and concen-
trated, laced with whole-cluster spice notes 
of rye, smoke, olive and caraway. The spice 
adorns dark fruit that practically bristles with 
potential energy, as if all the wind that passed 
over the estate is somehow stored in the bot-
tle. It’s lean and savory, umami all the way, 
with an inky depth that suggests great aging 
potential. (W&S 10/17; 1,620 cases)
509709
93 | Cristom $70
2015 Eola–Amity Hills Marjorie Vineyard 
Pinot Noir ^ From one of Cristom’s oldest and 
own-rooted single-vineyard sources, Marjo-
rie is perhaps the prettiest, most high toned, 
most trim of Cristom’s 2015s. From the fi rst 
swirl in the glass, its light touch is on display, 
in the red-cherry scent, the lift of the fruit 
and the dry savory pull of anise and pine 
on the palate. It’s already complex, and will 
gain even more depth with some cellar time. 
(W&S 2/18; 554 cases)
510580
93 | Etude $65
2015 Yamhill-Carlton Yamhela Vineyard 
Pinot Noir  ^ From a vineyard not far from 
Shea, this is a dark pinot with a scent of 
black cherry and cola and a concentration 
not unlike the Etude wines of Carneros. With 
air the wine becomes lighter, lacy and fi ne, 
with dark, pine-scented tannins providing 

93 | Bergström $60
2015 Eola–Amity Hills Temperance Hill 
Vineyard Pinot Noir   ^ Temperance Hill’s 
shallow soils yield some of the Willamette 
Valley’s most structured wines, so it’s no 
surprise this wine isn’t giving up much now. 
It may be years from its peak, but you can 
already admire the structure and the pro-
nounced minerality it’s showing, and the fl a-
vors that are focused on fruit skin, marked by 
stem spice that lends a vinous, savory edge. 
Everything’s here for a long life. (W&S 10/17; 
250 cases)
509712

510580
93 | Etude $65
2015 Yamhill-Carlton Yamhela Vineyard 
Pinot Noir  ^ From a vineyard not far from 
Shea, this is a dark pinot with a scent of 
black cherry and cola and a concentration 
not unlike the Etude wines of Carneros. With 
air the wine becomes lighter, lacy and fi ne, 
with dark, pine-scented tannins providing 

structure to a seductive, silky expression of 
black cherry fruit. (742 cases)

510906
93 | Evening Land Vyds. $75
2015 Eola–Amity Hills La Source Seven 
Springs Estate Pinot Noir   ^ La Source is 
usually drawn from the top of Seven Springs, 
where the soils are shallow and the vines most 
exposed to afternoon breezes. This wine may 
refl ect those circumstances in its concentra-
tion, with heady strawberry scents and fl a-
vors of unusual density and grip. It’s buoyed 
by fi rm, mouthwatering acids and marked on 
the fi nish by a hint of clove-y cluster-spice. 
This has the stu�  ng to cellar. (1,230 cases)
510909
93 | Evening Land Vyds. $100
2015 Eola–Amity Hills Anden Seven 
Springs Estate Pinot Noir   ^ This midslope 
block at Seven Springs is slowly succumb-
ing to phylloxera but still producing small 
quantities of exceptionally balanced fruit. It’s 
typically aged in 100 percent new Ermitage 
barrels, with the kind of TLC that sets it up 
for long aging. This vintage is dark and a bit 
muted, with elements of tanbark, cinnamon 
and a compelling hoisin spice, a mélange 
that seems to point to oak and whole-cluster 
spice. The texture is sleek and suave, the fl a-
vors complex and savory, with notes of clove, 
anise and orange oil, all held at a distance. 
This deserves at least a year of cellar time 
before serving with duck. (159 cases)
507833
93 | Fullerton $45
2015 Willamette Valley Croft Vineyard 
Pinot Noir ^ From an older vineyard south of 
the Eola Hills, this succulent red is bright, 
lifted, voluptuous and downright joyous, 
with savory scents of sassafras and smoked 
tea accenting bright red cherry. That inter-
play of savory notes and ripe fruit suggests a 
percentage of whole clusters in the fermenta-
tion (about 25 percent), as does the texture, 
which is lively, with a pleasing amaro bitter-
ness on the fi nish. (W&S 10/17; 200 cases)
449040
93 | J. Christopher $50
2014 Dundee Hills Sandra Adele Pinot 
Noir ^ Named after winemaker Jay Somers’s 

mother, this pinot draws from two vineyards, 
Abbey Ridge and Charlie’s, in the Dundee 
Hills. This vintage has a delicate savor when 
fi rst poured, with scents of woodsmoke and 
underbrush suggesting a crisp fall day. The 
fl avors refl ect that savory air, centered on a 
deep red cherry core with exceptional clarity 
and grace, the fi nish energized by exuberant 
acidity. (W&S 6/17; 275 cases)
449042
93 | J. Christopher $60
2014 Dundee Hills Abbey Ridge Vineyard 
Pinot Noir  ^ The kinship between this wine 
and the Sandra Adele (recommended above) 
is evident in their shared vibrancy, though 
the fruit here feels riper, a bit more luxuri-
ous—from the briary scents to the saturated 
cherry fl avor, and especially in the grip of its 
supple tannins, commanding and fi rm in 
their length. Still, the vibrant acidity gives 
the fi nish a lift, suggesting grilled quail would 
be a good pairing. (W&S 6/17; 100 cases)
507359
93 | Maysara $36
2013 McMinnville Cyrus Momtazi Vine-
yard Pinot Noir ^ Momtazi has been farmed 
under biodynamics since 2005, and the com-
posure in this wine may come from that vig-
ilant, attentive agricultural practice. This 
pinot’s savory scents of olive, smoke and 
sourdough strike a balance with dark cherry 
fruit. The fl avors are darker still, but with 
an umami frame of spice—bread crust and 
pekoe tea—that keeps the wine compelling, 
lasting and complex. (W&S 10/17; 966 cases)
510975
93 | St. Innocent $55
2015 Yamhill-Carlton Shea Vineyard Pinot 
Noir   ^ From Yamhill-Carlton’s most iconic 
vineyard, this pinot is lighter than many 
from Shea. With ethereal red-cherry scents 
and hint of wild herbs, it smells weighty, like 
a red fruit compote. The wine seems to hover 
after each sip, juicy, lifted and poised, with 
lacy elegance, to work with something wild, 
like grilled porcini. (956 cases)
449730
93 | Walter Scott $50
2015 Eola–Amity Hills Dubay Vineyard 
Pinot Noir   ^ From a small rocky vineyard 
on the eastern slope of the hills, this wine 
typifi es the Eola–Amity Hills in its mineral 
focus, its fi rmness and dark raspberry fruit. 
It’s assertive in its youth; the tannins feel 
infused, like a tea, with warmth of tone that 
calls for something smoky, like duck. (W&S
8/17; 125 cases)
510936
92 | Andrew Rich $45
2014 Eola–Amity Hills Pinot Noir  ^ Scents 
of spiced cherry and a modest whi�  of oak 
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510910
92 | Evening Land Vyds. $35
2015 Eola–Amity Hills Seven Springs 
Pinot Noir (Best Buy)   ^ Perhaps the most 
accessible, least structured of the estate 
pinots from Evening Land, this one leads 
with a heady strawberry scent and fl avors 
that are ripe and juicy, without feeling dense. 
It’s delicious and round, ready to pour along-
side caponata. (3,372 cases)
510763
92 | Iota $40
2015 Eola–Amity Hills Pelos Sandberg 
Vineyard Pinot Noir   ^ Scents of spice cake 
and anise cookies lead in this stylish pinot 
from a 57-acre site in the north of the AVA, 
near Amity. It’s pretty and plush, the supple-
ness belying the wine’s exceptional depth 
of plum fl avors. Decant it and serve with a 
Georgian lamb stew. (542 cases)
449039
92 | J. Christopher $50
2014 Chehalem Mountains Lia’s Vineyard 
Pinot Noir ^ Lia’s is a volcanic site in the Che-
halem Mountains, which shows itself in this 
pinot noir’s savory pine and rosemary oil 
scents, and in its darker fruit profi le: The 
black cherry here is almost blue in its depth. 
The wine’s texture is weighted by oak, but 
there’s lift and a savory tension on the fi nish, 
of the sort that would pair with a wild mush-
room pasta. (W&S 6/17; 100 cases)
449036
92 | J. Christopher $60
2014 Chehalem Mountains Estate Appas-
sionata Vineyard Pinot Noir ^ This is J. Chris-
topher’s fi rst estate wine, from a new planting 
within sight of the crushpad, on a dramatic 
south-facing slope. Its scents of cedar and 
woodsmoke are oak driven more than site 
driven, and yet there’s a soft spice that car-
ries through the wine from the moment it 
strikes the glass, all the way through the lan-
guorous fi nish. This needs time in the cellar; 
then serve with lamb shoulder. (W&S 6/17)
510686
92 | Laelaps $37
2016 Chehalem Mountains Nemarniki 
Vineyard Pinot Noir (Best Buy)   ^ From 
a small dry-farmed north-valley vineyard 
where the soils are mostly Laurelwood (silt 
loam), this is sweet and lush in its attack, with 

92 | Chehalem $50
2015 Ribbon Ridge Wind Ridge Block 
Pinot Noir   ^ From a block of vines Harry 
Peterson-Nedry planted in 1982, this wine is 
always one of Chehalem’s biggest and bold-
est. The 2015 is focused on a sweet dark plum 
and earth scent. The fl avors are generous, the 
texture round and supple, with caramelly oak 
and a fi rm spine of tannins. (395 cases)
509711
92 | Cristom $65
2015 Eola–Amity Hills Jessie Vineyard 
Pinot Noir ^ Jessie is a low-elevation, east-fac-
ing vineyard that has the property’s highest-
density planting. The 2015 takes time and 
air to unfurl; what starts out as a jumble of 
earthy, savory elements aligns and resonates 
in the glass after a half hour, the whole clus-
ter spice at fi rst anise-like, then more pep-
pery. The fruit seems lacy, shaping the wine 
rather than fi lling it, a fruit-skin bitterness 
providing evidence of a long life ahead in the 
cellar. (W&S 2/18; 1,006 cases)
509710
92 | Cristom $65
2015 Eola–Amity Hills Eileen Vineyard 
Pinot Noir ^ Eileen is Cristom’s highest, most 
exposed vineyard, topping out at 720 feet. 
In 2015 it is an assertive wine, leading with 
scents of dark strawberry and orange peel, 
along with a hint of bergamot—the whole-
cluster-fermentation character lurking 
underneath. There’s a rootiness to the tex-
ture that grounds the fl avors, but the lasting 
impression is of acidity, propelling an other-
wise velvety texture that would pair well with 
herbed pork loin. (W&S 2/18; 1,043 cases)
510394
92 | Domaine Divio $48
2015 Chehalem Mountains Pinot Noir   ^
Bruno Corneau makes this pinot from a 
neighboring vineyard, Arbor Brook. It’s 
showing quite a bit of oak in a scent arrayed 
with Christmas spice and caramel over fl a-
vors of dark plum and red soil. The barrel 
tones recede after the wine has been open 
for a day, sleek and no less spicy, ready for 
stir-fried lamb. (100 cases)
510133
92 | Domaine Serene $95
2014 Eola–Amity Hills Jerusalem Hill 
Vineyard Pinot Noir   ^ Domaine Serene is 
best known for its Dundee Hills estate, but 
it also farms this 65-acre property in the Eola 
Hills, and has since planting it in 2000. This 
fi ne-boned red has a demonstrative oak com-
ponent, while underneath a mild turf aroma 
adorns a spiced cherry core. The whole thing 
feels a bit lacquered by generous oak, and 
could use some time in the hold to sort that 
out. (1,050 cases)

lead in this quiet red. It’s a blend from two 
vineyards, Eola Springs and Beirze, in the 
Eola–Amity Hills. The fl avors are lithe and 
clean, with a dark cherry core of fruit and 
fi ne-grained tannins marking its pleasing 
bitter-chocolate fi nish. (200 cases)
510123
92 | Big Table Farm $48
2015 Yamhill-Carlton Pinot Noir   ^ Sunny 
and bright from start to fi nish, this wine has 
a fruit tone that hovers between red cherry 
and pomegranate, with just a hint of earthy 
licorice root. The fl avors are pure and light, 
medium bodied, with a tart fi nish to pair with 
summer barbecue. (303 cases)
510965
92 | Brick House $52
2015 Ribbon Ridge Les Dijonnais Pinot 
Noir   ^ Dark and brooding, with a scent of 
plums and balsamic syrup, this wine o� ers a 
pillowy cushion of black cherry fruit and fi ne-
grained, clay-like tannins to back up a pleas-
ing fruit-skin savor. Give it time in the bottle 
to knit before serving with duck. (640 cases)
510964
92 | Brick House $58
2015 Ribbon Ridge Evelyn’s Pinot Noir ^ A 
reserve named for Doug Tunnell’s mother, 
Evelyn’s is a barrel selection that usually ends 
up being a clonal selection as well. Like Les 
Dijonnais (also recommended here), it’s a 
dark thing, with a balsamic spice that recedes 
with air. It’s spry and lifted, yielding an array 
of spices and becoming more streamlined as 
it opens, with a fi ne lacy acid structure that 
should lend it some ageability. (590 cases)

507453
92 | Chapter 24 Vineyards $60
2015 Willamette Valley The Flood Pinot 
Noir ^ The Flood is Chapter 24’s assemblage 
of vineyard sources with sedimentary soil 
compositions. Wines from that soil type are 
generally known for their depth of fl avor, but 
with its scents of wild strawberry and wild 
cherry, and a hint of cranberry, this wine is a 
study in briskness and lift. It’s crunchy and 
bright, with a touch of wood to keep it on 
point. It has the bones and the staying power 
to age gracefully, and then to pair with duck. 
(W&S 10/17; 750 cases)
510220

lead in this quiet red. It’s a blend from two 
vineyards, Eola Springs and Beirze, in the 
Eola–Amity Hills. The fl avors are lithe and 
clean, with a dark cherry core of fruit and 
fi ne-grained tannins marking its pleasing 
bitter-chocolate fi nish. (200 cases)
510123
92 | Big Table Farm $48
2015 Yamhill-Carlton Pinot Noir   ^ Sunny 
and bright from start to fi nish, this wine has 
a fruit tone that hovers between red cherry 
and pomegranate, with just a hint of earthy 
licorice root. The fl avors are pure and light, 
medium bodied, with a tart fi nish to pair with 
summer barbecue. (303 cases)
510965
92 | Brick House $52
2015 Ribbon Ridge Les Dijonnais Pinot 
Noir   ^ Dark and brooding, with a scent of 
plums and balsamic syrup, this wine o� ers a 
pillowy cushion of black cherry fruit and fi ne-
grained, clay-like tannins to back up a pleas-
ing fruit-skin savor. Give it time in the bottle 
to knit before serving with duck. (640 cases)
510964
92 | Brick House $58
2015 Ribbon Ridge Evelyn’s Pinot Noir ^ A 
reserve named for Doug Tunnell’s mother, 
Evelyn’s is a barrel selection that usually ends 
up being a clonal selection as well. Like Les 
Dijonnais (also recommended here), it’s a 
dark thing, with a balsamic spice that recedes 
with air. It’s spry and lifted, yielding an array 
of spices and becoming more streamlined as 
it opens, with a fi ne lacy acid structure that 
should lend it some ageability. (590 cases)

507453
92 | Chapter 24 Vineyards $60
2015 Willamette Valley The Flood Pinot 
Noir ^ The Flood is Chapter 24’s assemblage 
of vineyard sources with sedimentary soil 
compositions. Wines from that soil type are 
generally known for their depth of fl avor, but 
with its scents of wild strawberry and wild 
cherry, and a hint of cranberry, this wine is a 
study in briskness and lift. It’s crunchy and 
bright, with a touch of wood to keep it on 
point. It has the bones and the staying power 
to age gracefully, and then to pair with duck. 
(W&S 10/17; 750 cases)
510220

92 | Chehalem $50
2015 Ribbon Ridge Wind Ridge Block 
Pinot Noir   ^ From a block of vines Harry 
Peterson-Nedry planted in 1982, this wine is 
always one of Chehalem’s biggest and bold-
est. The 2015 is focused on a sweet dark plum 
and earth scent. The fl avors are generous, the 
texture round and supple, with caramelly oak 
and a fi rm spine of tannins. (395 cases)
509711

510394
92 | Domaine Divio $48
2015 Chehalem Mountains Pinot Noir   ^
Bruno Corneau makes this pinot from a 
neighboring vineyard, Arbor Brook. It’s 
showing quite a bit of oak in a scent arrayed 
with Christmas spice and caramel over fl a-
vors of dark plum and red soil. The barrel 
tones recede after the wine has been open 
for a day, sleek and no less spicy, ready for 
stir-fried lamb. (100 cases)
510133
92 | Domaine Serene $95
2014 Eola–Amity Hills Jerusalem Hill 
Vineyard Pinot Noir   ^ Domaine Serene is 
best known for its Dundee Hills estate, but 
it also farms this 65-acre property in the Eola 
Hills, and has since planting it in 2000. This 
fi ne-boned red has a demonstrative oak com-
ponent, while underneath a mild turf aroma 
adorns a spiced cherry core. The whole thing 
feels a bit lacquered by generous oak, and 
could use some time in the hold to sort that 
out. (1,050 cases)

510910
92 | Evening Land Vyds. $35
2015 Eola–Amity Hills Seven Springs 
Pinot Noir (Best Buy)   ^ Perhaps the most 
accessible, least structured of the estate 
pinots from Evening Land, this one leads 
with a heady strawberry scent and fl avors 
that are ripe and juicy, without feeling dense. 
It’s delicious and round, ready to pour along-
side caponata. (3,372 cases)
510763
92 | Iota $40
2015 Eola–Amity Hills Pelos Sandberg 
Vineyard Pinot Noir   ^ Scents of spice cake 
and anise cookies lead in this stylish pinot 
from a 57-acre site in the north of the AVA, 
near Amity. It’s pretty and plush, the supple-
ness belying the wine’s exceptional depth 
of plum fl avors. Decant it and serve with a 
Georgian lamb stew. (542 cases)
449039
92 | J. Christopher $50
2014 Chehalem Mountains Lia’s Vineyard 
Pinot Noir ^ Lia’s is a volcanic site in the Che-
halem Mountains, which shows itself in this 
pinot noir’s savory pine and rosemary oil 
scents, and in its darker fruit profi le: The 
black cherry here is almost blue in its depth. 
The wine’s texture is weighted by oak, but 
there’s lift and a savory tension on the fi nish, 
of the sort that would pair with a wild mush-
room pasta. (W&S 6/17; 100 cases)
449036
92 | J. Christopher $60
2014 Chehalem Mountains Estate Appas-
sionata Vineyard Pinot Noir ^sionata Vineyard Pinot Noir ^sionata Vineyard Pinot Noir This is J. Chris-
topher’s fi rst estate wine, from a new planting 
within sight of the crushpad, on a dramatic 
south-facing slope. Its scents of cedar and 
woodsmoke are oak driven more than site 
driven, and yet there’s a soft spice that car-
ries through the wine from the moment it 
strikes the glass, all the way through the lan-
guorous fi nish. This needs time in the cellar; 
then serve with lamb shoulder. (W&S 6/17)
510686
92 | Laelaps $37
2016 Chehalem Mountains Nemarniki 
Vineyard Pinot Noir (Best Buy)   ^ From 
a small dry-farmed north-valley vineyard 
where the soils are mostly Laurelwood (silt 
loam), this is sweet and lush in its attack, with 
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taking a day before the core of dark-plum fl a-
vor is fully unfurled. The oak and fruit need 
time to meld in the cellar. (500 cases)

511003
90 | Love and Squalor $56
2015 Eola–Amity Hills Temperance Hill 
Vineyard Pinot Noir ^ A wine that leads with 
dark cherry scents and fairly lavish oak notes, 
this delivers its fl avors in a sleek, wood-
driven character, the dark plum and black-
cherry fruit spiced up by cinnamon notes and 
fi rm, dry tannins. (50 cases)
510596
90 | Lumos $25
2015 Willamette Valley Five Blocks Pinot 
Noir (Best Buy) ^ A blend of fruit from Wren 
and Temperance Hill vineyards, this is show-
ing its oak at present in a salted-caramel 
scent and in a smooth, fi rm edge of tannins 
that fi nishes the wine. In between, a splash of 
red cherry saturates the fl avors. Give it time 
to knit. (449 cases)
509608
90 | Penner-Ash $65
2015 Eola–Amity Hills Zena Crown Vine-
yard Pinot Noir   ^ Lynn Penner-Ash’s pinot 
noirs, typically plush and ample, gain their 
mineral edges from the shallow soils and 
wind barrage at Zena Crown. This wine 
starts o�  dark and velvety, with a purple core 
of fruit that lightens with air as the fl avors 
become leaner, more mineral and more ele-
gant. It still has some baby fat and could use 
some time in the cellar before serving with 
herbed pork loin. (W&S 2/18; 500 cases)
508316
90 | Penner-Ash $65
2015 Yamhill-Carlton Shea Vineyard 
Pinot Noir   ^ Dark and spicy, this plush red 
refl ects a warm site in a warm vintage. The 
fl avors are round, grounded by a light dust-
ing of tannins. Some cellar time should bring 
the wine a bit more gravitas. (W&S 12/17; 
430 cases)
510449
90 | Spindri�  $28
2015 Willamette Valley BoVine Vine-
yard Pinot Noir (Best Buy)  ^ Bound up by 
oak when fi rst poured, this posh pinot has 
a heavy lining of to� ee and spice, squaring 
o�  the black-cherry fl avors with a fi rm grip. 

90 | J. Christopher $40
2014 Dundee Hills Cuvée Pinot Noir  ^ This 
blend of fi ve vineyards is a bit faint when fi rst 
poured. Its scents of dried cherry and cedar 
are delicate, its fl avors juicy and refi ned at 
once, reined in by a lean and elegant texture. 
(W&S 6/17; 550 cases)
510434
90 | Lange $70
2015 Dundee Hills Lange Estate Vineyard 
Pinot Noir ^ This wine in its present form is 
all about the build, the sumptuous oak, the 
impressive, formidable structure, the gate-
ways to fruit revealed with air and time. Its 
dark cherry fl avors should shed some of their 
plumpness with bottle age. (440 cases)
510437
90 | Lange $25
2015 Willamette Valley Pinot Noir (Best 
Buy) ^ Lange’s entry-level pinot is vinous and 
attractive. After an initial impression of oak 
and caramel, it becomes bright with forward 
red fruit, more or less classic Dundee Hills. 
It’s got the stu�  ng to age and, at the price, 
is well worth buying by the case.
510432
90 | Lange $35
2015 Willamette Valley Reserve Pinot 
Noir (Best Buy)   ^ This wine will make you 
think of Oregon, with its quiet coniferous 
scents. It brings to mind cedar and pine 
fronds warmed in the sun, with a bit of oak 
woven in. It’s generous and juicy on the pal-
ate, the black-cherry fruit rushing to the fore. 
A plump red for Dijon chicken.  (2,700 cases)
510435
90 | Lange $70
2015 Yamhill-Carlton Assemblage Pinot 
Noir ^ This generous red is blended from the 
Yamhill and Hirschy vineyards, both south-
to-southwest-facing slopes. Those warm sites 
are captured in the wine, the fruit dark and 
rich, hemmed in by lavish oak and fi rm, grip-
ping wood tannins.  (250 cases)
449313
90 | Lavinea $65
2014 Willamette Valley Tualatin Estate 
Pinot Noir ^ Initially, this wine shows a com-
pelling mix of fruit and savor in its scents of 
strawberries and earth, with oak-derived car-
amel sweetness informing the fl avors. After a 
day open, the wine gets leaner, more focused, 
framed by a graham-cracker oak character 
that will keep it fi rm and focused as it ages. 
(W&S 8/17; 210 cases)
510303
90 | Lemelson Vineyards $60
2014 Willamette Valley Jerome Reserve 
Pinot Noir ^ A wine driven by sumptuous oak, 
this is built for the long haul. Amid scents of 
caramel and cured tobacco leaf, it’s savory, 

planted to the Pommard clone. It shows the 
tonnelier’s, or cooper’s, hand at the moment, 
a broad-shouldered wine with a fair bit of oak 
spice, clove, nutmeg and caramel. With air 
the fruit fl avors fall into line, a blue streak of 
dark plum to fi ll those oak tones. (570 cases)
509896
90 | Coeur de Terre $65
2014 Willamette Valley Reserve Tallulah’s 
Run Pinot Noir ^ Tallulah’s is a selection from 
this estate’s highest elevation blocks. The 
warmth of the vintage is on display here with 
a juicy intensity, its fl avors of cherries jubi-
lee meeting a hazelnut-oak fi nish that feels 
warm and long. (60 cases)
510740
90 | Cristom $55
2015 Eola–Amity Hills Symbion Vineyard 
Pinot Noir ^ The fruit from this wine comes 
from winemaker Steve Doerner’s small home 
vineyard. As a young wine, it is held in check 
by oak aromas and cola spice as dark as a 
paneled room. There’s a pleasingly heady 
cherry note that comes to the fore with air, 
and which will inevitably grow more pro-
nounced with some cellar time. It’s a small-
production pinot mostly earmarked for the 
winery’s club members. (242 cases)
510286
90 | Domaine Drouhin $70
2014 Dundee Hills Laurène Pinot Noir   ^
Fine oak scents provide a polished frame for 
this wine’s light but brilliant red-cherry fl a-
vors. Oak tannins bind it for now, the wine 
needing a day in the glass before that cherry 
fl avor blossoms and turns the wine toward 
poise and balance. Decant this if you open it 
now, to serve with duck breast. (2,892 cases)
510137
90 | Domaine Serene $185
2014 Dundee Hills Grace Vineyard Pinot 
Noir ^ From a parcel on the estate vineyard in 
the Dundee Hills, this wine’s oak treatment 
is in keeping with its price. The oak infl uence 
runs deep, with a dark burnt-caramel scent to 
match the dark plummy core of fruit. Give it 
time in the cellar for those two elements to 
knit. (384 cases)
508945
90 | Elk Cove $60
2015 Yamhill-Carlton Mount Richmond 
Pinot Noir ^ From a vineyard on the western 
edges of the Yamhill-Carlton AVA, this dis-
plays classic Elk Cove generosity—of briary 
fruit, of accessible richness, of caramelly oak. 
Dark, juicy and robust, with a mildly fl oral 
grip of tannins, it’s youthful, deserving of a 
couple more years in the cellar before serv-
ing with Arctic char. (W&S 12/17; 916 cases)
449043

planted to the Pommard clone. It shows the 
tonnelier’s, or cooper’s, hand at the moment, 
a broad-shouldered wine with a fair bit of oak 
spice, clove, nutmeg and caramel. With air 
the fruit fl avors fall into line, a blue streak of 
dark plum to fi ll those oak tones. (570 cases)
509896
90 | Coeur de Terre $65
2014 Willamette Valley Reserve Tallulah’s 
Run Pinot Noir ^ Tallulah’s is a selection from 
this estate’s highest elevation blocks. The 
warmth of the vintage is on display here with 
a juicy intensity, its fl avors of cherries jubi-
lee meeting a hazelnut-oak fi nish that feels 
warm and long. (60 cases)
510740

510286
90 | Domaine Drouhin $70
2014 Dundee Hills Laurène Pinot Noir   ^
Fine oak scents provide a polished frame for 
this wine’s light but brilliant red-cherry fl a-
vors. Oak tannins bind it for now, the wine 
needing a day in the glass before that cherry 
fl avor blossoms and turns the wine toward 
poise and balance. Decant this if you open it 
now, to serve with duck breast. (2,892 cases)
510137
90 | Domaine Serene $185
2014 Dundee Hills Grace Vineyard Pinot 
Noir ^ From a parcel on the estate vineyard in 
the Dundee Hills, this wine’s oak treatment 
is in keeping with its price. The oak infl uence 
runs deep, with a dark burnt-caramel scent to 
match the dark plummy core of fruit. Give it 
time in the cellar for those two elements to 
knit. (384 cases)
508945
90 | Elk Cove $60
2015 Yamhill-Carlton Mount Richmond 
Pinot Noir ^ From a vineyard on the western 
edges of the Yamhill-Carlton AVA, this dis-
plays classic Elk Cove generosity—of briary 
fruit, of accessible richness, of caramelly oak. 
Dark, juicy and robust, with a mildly fl oral 
grip of tannins, it’s youthful, deserving of a 
couple more years in the cellar before serv-
ing with Arctic char. (W&S 12/17; 916 cases)
449043

90 | J. Christopher $40
2014 Dundee Hills Cuvée Pinot Noir  ^ This 
blend of fi ve vineyards is a bit faint when fi rst 
poured. Its scents of dried cherry and cedar 
are delicate, its fl avors juicy and refi ned at 
once, reined in by a lean and elegant texture. 
(W&S 6/17; 550 cases)
510434
90 | Lange $70
2015 Dundee Hills Lange Estate Vineyard 
Pinot Noir ^ This wine in its present form is 
all about the build, the sumptuous oak, the 
impressive, formidable structure, the gate-
ways to fruit revealed with air and time. Its 
dark cherry fl avors should shed some of their 
plumpness with bottle age. (440 cases)
510437
90 | Lange $25
2015 Willamette Valley Pinot Noir (Best 
Buy) ^ Lange’s entry-level pinot is vinous and 
attractive. After an initial impression of oak 
and caramel, it becomes bright with forward 
red fruit, more or less classic Dundee Hills. 
It’s got the stu�  ng to age and, at the price, 
is well worth buying by the case.
510432
90 | Lange $35
2015 Willamette Valley Reserve Pinot 
Noir (Best Buy)   ^ This wine will make you 
think of Oregon, with its quiet coniferous 
scents. It brings to mind cedar and pine 
fronds warmed in the sun, with a bit of oak 
woven in. It’s generous and juicy on the pal-
ate, the black-cherry fruit rushing to the fore. 
A plump red for Dijon chicken.  (2,700 cases)
510435
90 | Lange $70
2015 Yamhill-Carlton Assemblage Pinot 
Noir ^ This generous red is blended from the 
Yamhill and Hirschy vineyards, both south-
to-southwest-facing slopes. Those warm sites 
are captured in the wine, the fruit dark and 
rich, hemmed in by lavish oak and fi rm, grip-
ping wood tannins.  (250 cases)
449313
90 | Lavinea $65
2014 Willamette Valley Tualatin Estate 
Pinot Noir ^ Initially, this wine shows a com-
pelling mix of fruit and savor in its scents of 
strawberries and earth, with oak-derived car-
amel sweetness informing the fl avors. After a 
day open, the wine gets leaner, more focused, 
framed by a graham-cracker oak character 
that will keep it fi rm and focused as it ages. 
(W&S 8/17; 210 cases)
510303
90 | Lemelson Vineyards $60
2014 Willamette Valley Jerome Reserve 
Pinot Noir ^Pinot Noir ^Pinot Noir A wine driven by sumptuous oak, 
this is built for the long haul. Amid scents of 
caramel and cured tobacco leaf, it’s savory, 

taking a day before the core of dark-plum fl a-
vor is fully unfurled. The oak and fruit need 
time to meld in the cellar. (500 cases)

511003
90 | Love and Squalor $56
2015 Eola–Amity Hills Temperance Hill 
Vineyard Pinot Noir ^ A wine that leads with 
dark cherry scents and fairly lavish oak notes, 
this delivers its fl avors in a sleek, wood-
driven character, the dark plum and black-
cherry fruit spiced up by cinnamon notes and 
fi rm, dry tannins. (50 cases)
510596
90 | Lumos $25
2015 Willamette Valley Five Blocks Pinot 
Noir (Best Buy) ^ A blend of fruit from Wren 
and Temperance Hill vineyards, this is show-
ing its oak at present in a salted-caramel 
scent and in a smooth, fi rm edge of tannins 
that fi nishes the wine. In between, a splash of 
red cherry saturates the fl avors. Give it time 
to knit. (449 cases)
509608
90 | Penner-Ash $65
2015 Eola–Amity Hills Zena Crown Vine-
yard Pinot Noir   ^ Lynn Penner-Ash’s pinot 
noirs, typically plush and ample, gain their 
mineral edges from the shallow soils and 
wind barrage at Zena Crown. This wine 
starts o�  dark and velvety, with a purple core 
of fruit that lightens with air as the fl avors 
become leaner, more mineral and more ele-
gant. It still has some baby fat and could use 
some time in the cellar before serving with 
herbed pork loin. (W&S 2/18; 500 cases)
508316
90 | Penner-Ash $65
2015 Yamhill-Carlton Shea Vineyard 
Pinot Noir   ^ Dark and spicy, this plush red 
refl ects a warm site in a warm vintage. The 
fl avors are round, grounded by a light dust-
ing of tannins. Some cellar time should bring 
the wine a bit more gravitas. (W&S 12/17; 
430 cases)
510449
90 | Spindri�  $28
2015 Willamette Valley BoVine Vine-
yard Pinot Noir (Best Buy)  ^ Bound up by 
oak when fi rst poured, this posh pinot has 
a heavy lining of to� ee and spice, squaring 
o�  the black-cherry fl avors with a fi rm grip. 
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