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2010 Yambhill-Carlton Pinot Noir

The 2010 vintage was a cool growing season without

the typical warm, dry summer. A wet, cool spring led /_SA F F RO N ‘FI ELD g

to an early April bud break. June and July were
cooler than normal, delaying bloom until the first 7
part of July. This pattern continued throughout the W
summer and resulted in lower yields and a late
harvest, commencing October 11 and finishing by
the end of the month.
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The resulting wines are bright and lively, displaying an %A’/m
lowvely floral red and blue fruits with hints of citrus OREGON

and a saductively long finish. One of my favorite
vintages in the last 20 years! = Touy Rvnders

Wine Spectator 90 points, Wine Enthusiast 92
Points, Cellar Selection

Tasting Motes: Cherry, Clove, Cola, Mineral,
Strawberry

AVA Breakdown: 100% Estate Yambhill-Carlton AVA, Willamette Valley
Varietal: 100% Pinot Noir

Barrel Aging: 15 months, 35% New French Oak

Alcohol Percentage: 13.5%

pH: 3.63

Harvest Date: 10/30/2010 BAFFRON £1ELDS
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Bottling Date: 3/12/2012

Cases Produced: 60

Retail Price: SNot for sale

Saffron Fields Vineyard is in the heart of the Yamhill-Carlton AVA in the Willamette Valley, Oregon.
The site has ancient marine sedimentary soils characteristic of the AVA with a gentle south-southwest aspect.
The dry farmed vineyard is certified Sustainable by LIVE and is certified Salmon Safe.

18748 NE Laughlin Road
Yamhill Oregon 97148 SaffronFields.com 503.662.5323
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