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STOLLER VINEYARDSTOLLER VINEYARD

PINOT NOIRPINOT NOIR

SRP: $50 | 311 CASES PRODUCEDSRP: $50 | 311 CASES PRODUCED

LUSHLUSH

VELVETVELVET

EXPRESSIVEEXPRESSIVE

NOTES FROM THE WINEMAKER NOTES FROM THE WINEMAKER 

Deep and expressive, this Pinot Noir opens with silky aromas 

of Luxardo cherry, blueberry, and plum, layered with notes of 

cherrywood, vanilla toast, leather, and dark chocolate. Subtle 

hints of white pepper and warm spice add lift and complexity. 

The palate is dense yet juicy, offering sweet blue and black fruit 

wrapped in a full, mouth-coating texture. Spice and warmth build 

through the mid-palate before resolving into silky, velvety tannins 

that linger. Rich and compelling now, with the structure and depth 

to evolve beautifully over the next several years.

VINTAGE OVERVIEWVINTAGE OVERVIEW  

We are forever grateful the 2024 vintage provided near-perfect 

fruit quality. Warm temperatures and a heat spike in May initiated 

early flavor development. June brought cooler weather, causing 

bloom two weeks later than usual. By summertime, the diurnal 

swings of more than 35 degrees created concentrated flavor with 

balanced acidity in the fruit. Mid-August presented an unusual 

rain event, giving the vines a healthy drink of water. As we started 

harvest, Mother Nature presented incredible, sunny days with 

crisp nights, ensuring our fruit was cold and berries were intact 

through destemming and fermentation. We knew this year would 

be special while walking the vineyard, and the wines reflect this 

exceptional vintage.

ALCOHOL ALCOHOL 

13.5%

pH pH 

3.38

APPELLATION APPELLATION 

Dundee Hills, Willamette Valley, Oregon 
 

VINEYARD COMPOSITION VINEYARD COMPOSITION 

Sourced from four hand-selected blocks, each planted 

to a different Pinot Noir clone: Pommard, Wädenswil, 

667, and 777. These blocks span the upper-to-mid slope 

of the hillside, each contributing a unique layer to the 

wine’s complexity and expression.  
 

VARIETAL COMPOSITION VARIETAL COMPOSITION 

100% Pinot Noir 
 

ÉLEVAGEÉLEVAGE  

Fermented in stainless steel tanks, this wine was aged 

for 10 months in French oak barrels (38% new). It was 

then blended with a delicate kiss of 4% whole-cluster 

fermented fruit was to add nuance and aromatic lift.

HARVEST HARVEST 

September 2024

BOTTLING BOTTLING 

August 2025
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