
Taste Profile: 

Color - Ruby, with a hint of garnet. 
Aromas - Cherry, vanilla, baking spices (cardamom, cinnamon, 
nutmeg), and graphite.  
Flavors - Cherry cola, blackberry, blueberry, and tobacco.  
Structure - Lots of acid at the beginning. Soft silky mid-palate. Elegant 
tannins on the finish. 

Vineyard Sources:  
Dundee Hills AVA Vineyards - 40% 
  Soil - Volcanic Jory 
  Elevation - 250ft - 350ft 

Yamhill Carlton AVA Vineyards - 2% 
  Soil - Volcanic Jory &amp; Sandy Loam 
  Elevation - 300ft - 700ft  

Willamette Valley AVA Vineyards - 58% 
  Soil - Volcanic Wind-Blown Loess 
  Elevation 200ft - 400ft 

2016 Vintage Report: 
2016 rolled in with a very early warm spring and consequently bud 
break started 2 to 3 weeks (depending on the vineyard site) earlier 
than average. Things popped out quickly and furiously and of course, 
bloom was early too. There was some spotty weather during bloom, 
resulting in a somewhat smaller set than the previous couple years. 
The summer heat was fairly moderate, which gave us smaller berries 
and therefore a higher skin to juice ratio. When this happens, we get 
more color and flavor (we like that!). We waited as long as we could to 
start picking fruit – more hang time delivers more fully ripened flavors. 
We started picking on September 1st and it was all in on October 
10th . The vintage is characterized by bright fruit flavors and medium 
color, but still plenty of depth in the wines.

AVA:  
Willamette Valley, Ore. 

Varietal Content:  
100% Pinot Noir 

Oak Regimen:  
100% French Oak; 1-2 years 
old 

Winemaker:  
Rob Stuart 

ABV:  
13.9% 

Food Pairing: 
Classic Spaghetti & Meatballs, 
Chicken Saltimbocca, Café 
Azul’s Tinga Pie, Grilled 
Alaska Salmon with Lemon-
Mustard Sauce 

Contact: 
Jean Arnold 
jean@familyandfarmers.com  
www.katewines.com

 
 

2016 PINOT NOIR  
WILLAMETTE VALLEY


