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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: 107 cases and 24 magnums

SELECTIONS: 777, 667

ELEVAGE: 12 months in French oak, 22% new

DATE BOTTLED: December 12, 2024

ALCOHOL: 13.7%

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

BLOCK NOTES
The Basalt Block, a seven-acre south-facing bowl at the heart of our 
hillside vineyard, is planted primarily to Pinot noir selections 777 and 
Pommard.  This part of the vineyard has the most exposure to the 
ancient, fractured marine basalts that underlie the entire property.  
Direct interaction between vine roots and base geology produces the 
truest expression of site: in our case, savory, mineral-driven, red-
fruited wines with pronounced acidity.

VINTAGE NOTES
Following an unusually cold spring, the 2023 vintage was marked by 
warm, dry conditions with low disease pressure across the vineyard. 
The warm start to summer resulted in the shortest interval between 
bud break and flowering we’ve ever seen. In its second year of 
recovery after a permanent cover crop reset, the vineyard experienced 
robust growth and lush foliage. Pinot Noir yields were low (around 
one ton per acre), producing wines of good concentration, slightly 
relaxed acidity, and youthful approachability.

TASTING NOTES
The 2023 Basalt Block Pinot Noir opens with a dark, mineral-tinged 
nose and a deep core of fruit, layered with subtle oak spice and savory 
undertones. The palate is structured, with concentrated red fruit 
shaped by well-integrated oak that brings texture and definition. Notes 
of white pepper and earth carry through as bright acidity leads to a 
long, tapered finish. Pair with grilled pork loin or pistachio-crusted 
halibut. Drink now through 2038.
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