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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: 45 cases and 30 magnums

SELECTION: 115

ELEVAGE: 12 months in French oak, 40% new

DATE BOTTLED: December 13, 2023

ALCOHOL: 12.8%

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
2022 was a challenging but ultimately rewarding vintage. A cool, wet 
spring and late bud break left the Willamette Valley vulnerable to frost 
events in April. Our site is a little later than most, so our buds were 
just beginning to push when the frost hit. Our Pinot noir and Syrah 
blocks, while not unscathed by the frost, fared much better than the 
lower elevation Chardonnay blocks. Late season sun, warmth, and a 
particularly long rain-free spell in October allowed the grapes to finish 
ripening; an ideal end to the growing season.

TASTING NOTES
The 2022 Gestalt Block Pinot Noir is more open-knit than usual, 
with a rounded succulence uncommon at this stage of development. 
Currant, cherry, and darker red fruits shine alongside savory notes 
and a whisper of cacao nibs. Bright acidity and firm tannins provide a 
lovely backbone, ensuring longevity in the cellar. Pair with cedar-plank 
salmon or roasted butternut squash risotto. Drink now through 2037.
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