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2011 Yamhill-Carlton Pinot Noir

2011 was the coolest growing season in Oregon wine
history. We had a warm start to spring which enabled an

early bud break, but the weather turned cold and wet JSAFFRO N ‘Fl ELDS"’

which resulted in late development. However, the

remainder of the season was ideal with excellent weather %M/

that held through early Movember. Harvest began on R oy ,%P
October 23 and was completed in the first week of = // e
Movember. The late harvest allowed for the flavors to fully /77{\\‘-24—_,/‘1 2011 PINOT NOIR
develop. The resulting wines are complex, intensely I Lgﬁ%%

flavored with great texture and depth.

Tasting Motes: High-toned aromas of red raspberry, plum,
tangerine peel and pie cherry mingle with fresh tarragon,
tobacco, and hints of rosemary. The palate displays lively
notes of cherry and raspberry compote alongside fresh

earth, leather and sweeter notes of vanilla, clove and
cocoa powder leading to a smooth finish.

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

Barrel Aging: 16 months, 50% New French Oak

Alcohol Percentage: 13.5%

pH: 3.6

Harvest Date: October 23 to November 3, 2011
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Bottling Date: 3/14/2013 - .
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Cases Produced: 180 o

Retail Price: SSold Out

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 Salmaon Safe.

18748 NE Laughlin Road
Yamhill Oregon 97148 SaffronFields.com 503.662.5323
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