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Winemaker Robert Brittan, a wine industry veteran with the 
experience of over 50 harvests, has always had a passion for Pinot 
noir; a love affair that began in the 1980’s when he made several 
vintages under his Britt Hill label with fruit from Carneros. In 2004, 
Robert decided to leave Stags’ Leap Winery in Napa and start a Pinot 
noir project in the cool climate of the northern Willamette Valley. 

AVA: McMinnville 

VINEYARD: Brittan Estate Vineyard

CASES PRODUCED: 120 cases and 42 magnums

SELECTION: 115

ELEVAGE: 10 months in French oak, 28% new

DATE BOTTLED: September 20, 2022

ALCOHOL: 13.1%

SRP: $65/ 750 mL, $140/ 1.5 L

BLOCK NOTES
The Gestalt Block, a two-acre parcel planted primarily to Pinot noir 
selection 115, occupies the southwest flank of our hillside.  The 
vines here are planted in shallow topsoil underpinned by a young, 
dense layer of intrusion basalt, and yield less than one ton of fruit per 
acre.  The small, thick-skinned berries (a product of the Van Duzer 
winds) produce wines with a dark fruit core and pronounced phenolic 
intensity that showcase the essence of the vintage.

VINTAGE NOTES
The 2021 vintage, despite some challenges, produced wines with 
intensity and richness. A mild winter was followed by a warm and 
dry spring. Summer brought warm temperatures with occasional 
heat spikes, including the June heat dome that caused some stress 
in the vineyard. Yields were significantly lower than normal, with 
some blocks producing less than one ton per acre. Harvest began on 
September 17 and continued into early October, resulting in wines 
with good balance and acidity.

TASTING NOTES
The 2021 vintage of Gestalt Block Pinot Noir showcases its trademark 
style and depth, with dark blue and black fruits—blackberry, 
blueberry, and black plum—layered with savory notes of tobacco 
and herbs. Firm tannins and well-integrated acidity provide structure, 
leading to a full, rich mouthfeel. Ideal with grilled foods; charred 
eggplant, portobello mushrooms or bavette. Decant if opening now, or 
enjoy through 2041 as the wine softens and evolves.
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