
2018 HARVEST
The 2018 harvest will never be forgotten by those of us lucky enough to be 
a part of this spectacular vintage! A mid-April bud-break was followed by a 
dry and warm spring, sending our grapevines into a state of rapid growth, 
proceeded by ideal temperatures throughout May and June. While summer 
temperatures snuck up a bit early, our vines were happy due to a smaller 
than normal canopy, reducing the water requirements to keep the plants 
thriving. From late August through early September, the growing season 
took a fortuitous turn with temperatures cooling down dramatically. The final 
ripening push happened in nothing less than perfect conditions, with several 
weeks of highs in the mid 70’s and temperatures dropping down into the 40’s 
at night, a necessary weather event for optimal ripening without losing the 
natural acidity.

TASTING NOTES FROM WINEMAKER, GINA HENNEN “Opening with layers 
of cedar spice, fresh cherries, dusty violets, and freshly turned soil this wine 
delivers all that and more on the palate. The smooth, supple tannins provide 
support and intrigue, and the finish just goes on and on.”

VINEYARD
This is a wine that speaks of place. It is pulled from three of Adelsheim’s 
vineyards in the Chehalem Mountains, all planted on deep volcanic soil. 
These three contiguous vineyards form a wide ribbon snaking up the hillside. 
Starting with Boulder Bluff at 550’ elevation, this vineyard provides generous 
spice and loam accents. Moving up the hillside we have Quarter Mile Lane. 
At 650’ elevation this vineyard donated elegance, vibrancy, and lovely fresh 
cherry notes. Last, but not least, is Bryan Creek. At 700’ elevation, it offers 
violet and lavender aromas and a taut structural core.

2 0 1 8  H E R I TA G E  9 1  P I N O T  N O I R
“I see wine as part of my journey. I am fascinated by 
it. With McCollum Heritage 91, I want to share my 
learnings and my love for wine, taking fans and wine 
lovers alike with me along the way.” - CJ McCollum

DESCRIPTORS:
SMOOTH
CHERRY
CEDAR

COMPOSITION:
100% Pinot noir

APPELL ATION:
Chehalem Mountains

FERMENTATION:
The hand-picked grapes were gently 
destemmed into a stainless-steel tank, 
where they sat for 4-5 days in cold soak. 
Fermentation commenced and lasted for 
9-10 days. The wine was pressed then 
left to settle before racking into barrel.

AGING: 
The wine was aged in French oak barrels,
26% new, for 10 months prior to bottling.

ALCOHOL |  pH:
13.5% | 3.55

PRODUCTION:
133 cases

HARVEST DATES:
September 19 to 28, 2018

BOT TLING DATES:
August 8, 2019


