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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: 89 cases and 24 magnums

SELECTIONS: Calera, Mt. Eden, Swan, Pommard, Wädenswil

ELEVAGE: 12 months in French oak, 24% new

DATE BOTTLED: December 12, 2024

ALCOHOL: 13.7%

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

BLOCK NOTES
The 3.5 acre Heritage Block, situated on the small southeast facing ridge 
above Gestalt, is planted to the Calera, Mt. Eden, Swan, Pommard and 
Wädenswil selections of Pinot noir, the ‘heritage’ selections of California 
and Oregon. Shallow volcanic soils sit atop ancient basalts and, at higher 
elevations, a thin layer of compacted marine sediments. The vines are 
more protected from the Van Duzer winds than Basalt and should enjoy 
additional hours of ripening as well. While still early in the block’s 
evolution, we expect profound, generous wines full of rich, dark fruit.

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
Red currant arrives on the nose, layered with brambly blackberry, tarragon, 
and forest floor, as notes of dark chocolate and anise wind their way 
through. An impression of freshly broken vine adds a briary edge to the 
darker fruit beneath. Fine tannins reminiscent of dried tea frame a tight, 
beautifully textured palate, finishing long and vibrant. Pair with beef 
Bourguignon or wild mushroom ragout over whipped potatoes. Drink now 
through 2038.
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