
2024 WILLAMETTE VALLEY PINOT NOIR
In the heart of Oregon wine country, the Willamette Valley is a tapestry of vineyard slopes, cool marine winds, 
and volcanic soils. Fog drifts through vine rows, cool nights preserve freshness, and every harvest reveals 
something new. Greenwing Pinot Noir is a reflection of this place, with bright red fruit flavors and a hint of 
spice.

Renowned New York artist Nicolas V. Sanchez illustrated the label’s feather from a green-winged teal duck, 
indigenous to the Pacific Northwest.

VINTAGE NOTES

2024 brought near ideal conditions to Willamette Valley. A wet winter and spring set the stage with healthy soils, 
and the growing season unfolded steadily with only brief heat spikes. The transition into fall was smooth, with 
cool nights and warm days helping preserve acidity while allowing full flavor development. Harvest came at a 
comfortable pace, stretching over several weeks, no big rush, just patient, selective picks. Yields were moderate, 
and the fruit showed beautiful balance, freshness, and depth. It’s already being called a standout vintage, with 
wines that capture the finesse and vibrancy Oregon is known for.

WINEMAKING NOTES

Marking its inaugural release, this Willamette Valley Pinot Noir makes a confident and expressive debut. Dark 
cherry and spiced cranberry lift from the glass, layered with earthy undertones, baking spice and a trace of 
cinnamon. The palate is shaped by silky tannins, medium weight and fresh acidity, delivering balance and 
focus. A lingering note of ripe raspberry gently rounds out the finish.

WINEMAKING

APPELLATION Willamette Valley

VINEYARDS Eola-Amity Hills, Chehalem Mountains, Yamhill-Carlton, 
Ribbon Ridge

VARIETAL COMPOSITION 100% Pinot Noir

OAK PROFILE & AGING Aged 10 months in 30% new French oak 

ALCOHOL 13.9%

PH 3.54

ACIDITY 0.56 g/100 ml
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