SAFFRONYIELDS
Sy

2015 Willamette Valley Pinot Noir

This cuvée has a bit less new oak than its companions
and seems a tad less ripe, though certainly ripe
enough. There's a tart streak of pineapple and orange
under firm red-currant fruit. A light hint of char and
chocolate wraps up the finish."

Paul Gregutt - Wine Enthusiast - 90 points

"Multiple clones from multiple Willamette Valley AVAs
and including some estate fruit. Meant to showcase
the entire Willamette Valley. Aged 17 months in French
oak barrels, 50% new. Moderately dark garnet color in
the glass. Leading off are aromas of the blackest
cherry, cola, underbrush and vanilla. A hearty and
full-bodied wine offering waves of sweet black
raspberry and blackberry fruit flavors along with a note
of cola and oak driven tastes of dark chocolate and
toast. The bold and ripe fruit generously engages the
palate and finish, yet the wine is nimble. The suede
tannins are hardly perceptible. A satisfying wine that
reflects the warm vintage in the Willamette Valley."
Prince of Pinot Score: 90,

Chehalem Mountian, 7% Willamette, 5%
Dundee Hills.

Varietal: 100% Pinot Noir

Barrel Aging: 17 months, 50% New French
Oak

Alcohol Percentage: 14.1%

, pH: 3.68

Tasting Motes: Cherry, Plum, Rose, Cocoa, Sassafras

Harvest Date: 9/9/2015 - 9/22/2015
Bottling Date: 4/5/2017

Cases Produced: 324

Retail Price: $55.00

AVA Breakdown: 100% Willamette Valley,

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
Yambhill Oregon 97148 SaffronFields.com 503.662.5323
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