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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: 46 cases and 12 magnums

SELECTION: Swan, 115

ELEVAGE: 15 months in French oak, 25% new

DATE BOTTLED: March 10, 2021

ALCOHOL: 13.3%

SRP: $75/ 750 mL, $160/ 1.5L

NOTES ON “THE PUNCHEON”
Each vintage, Robert Brittan ferments small lots of Pinot noir from 
each of our single blocks in open-top “puncheons,” custom-built 500L 
French oak barrels standing on end with one of their heads removed.  
The final cuvée is meticulously assembled from these lots, producing a 
complex and intriguing wine of great depth, complexity and longevity. 

VINTAGE NOTES
The 2019 vintage was the coolest since 2015: warm during the main 
part of the growing season but cooling significantly toward harvest.  
We achieved ripe flavors and fruit maturity without the concentrated 
sugars and higher alcohols associated with late-season heat events.  
These cooler, longer maturing vintages often give us more finesse in 
flavor and structure and more complexity in aromatics.

TASTING NOTES
The 2019 Puncheon Pinot noir is a dark-fruited, composed, and 
expressive wine. Aromas of anise seed, Meyer lemon zest, and barrel 
spice (cardamom in particular) lead into a complex palate of plum and 
marionberry. Fine tannins and a gentle lift, thanks to the wine’s lovely 
acidity, frame the fruit with precision. Complexity from whole-cluster 
fermentation brings structure and nuance without overpowering the 
wine’s balance. A perfect match for duck breast with five-spice or wild 
mushroom risotto. Drink now through 2039.
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