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PINOT NOIR

2015 YAMHILL-CARLTON ASSEMBLAGE
THE VINTAGE
The 2015 vintage was another extraordinary, nearly ideal growing season.
With warm weather conditions in the winter continuing through spring and
summer, a mild August and September gave break to what was an intense
growing season. The result was concentrated, balanced fruit. Extra hang
time for the fruit allowed it to mature gradually and develop stunning
ﬂavors that were harmoniously balanced against acids. Overall, it is one of
those rare vintages where high yields beget exceptional quality.

THE VINEYARD
This special blend of Pinot noir is crafted to showcase one of our favorite
Micro-AVA’s in Oregon. Grown entirely on Willakenzie soils, this wine
features fruit from Stein Vineyards and Hirschy Vineyards. Pinot noir clones
777, 115, and 667 show the lush dark fruits, exotic spices, and silky texture
that we’ve come to know and love from this distinct region.

THE WINEMAKING
These grapes were hand-picked, hand-sorted, and carefully viniﬁed in
small lots with a comitment to quality and authenticity. This wine was
fermented separately by block, allowing the Lange’s to better
understand the wines and how they should be presented. Only free run
juice was collected to craft this wine, which was aged entirely in French
oak barrels (35% new French oak). Only 100 cases were produced.

WINEMAKER’S TASTING NOTES
Dried cherries, vanilla, and peppermint notes are laced through this
wine’s deep bouquet. We ﬁnd creamy strawberries, caramel and soft
coﬀee ﬂavors on the palate, carried by balanced and structured
tannins. Plenty gregarious upon release, this wine will beneﬁt from
appropriate cellaring.

ACCOLADES
92 Points - WINE ENTHUSIAST
90 Points, Year’s Best US Pinot Noir - WINE & SPIRITS

VARIETAL: 100% Pinot Noir
APPELLATION: Yamhill-Carlton
PRODUCTION: 100 cases
ALCOHOL: 13.9%
RETAIL: $70.00
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