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The 2012 Willamette Valley growing season was notable for g "“\
being particularly warm, making it quite different from the — ,;SAFFRON ‘FIELDSJ e
cool conditions of the 2010 and 2011 vintages. After a cool ’
spring, the consistently warm summer supported full fruit %m/ p 7 :
development. Harvest began on September 29" and was W W —
completed on October 8" — several weeks earlier than in -’f’-':i;:ﬁ'(_f{é"/'zo]z PINOT NOIR
2011. The resulting wines have deep color and expressive, ~ ="~  DIJON CLONES Yse
intense flavors, validating the claim that 2012 is one of the \L\%I g{“gfﬁ\l@%ﬁg/
best Oregon vintages in recent memory. ‘\5\ s

Tasting Motes: Deep aromas of blackberry, tarragon, black
olive and grilled meat mingle with hints of sage and earthy
undertones. The palate is round and plummy, showing
blackberry puree, cocoa powder and minerality alongside
dusty tannins.

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

Varietal: 100% Pinot Noir, Dijon 777, and Dijon 115
Barrel Aging: 15 months, 19% New French Oak

Alcohol Percentage: 14.1%
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2012 PINOT N

Bottling Date: 2/2014

Cases Produced: 196

Retail Price: $Sold 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 Salmon Safe,

18748 NE Laughlin Road
Yamhill Oregon 97148 SaffronFields.com 503.662.5323
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