
 
 

 
Winemaking: 
The Pinot Noir grapes were destemmed, but not crushed, after a hand 
harvest.  Stems were added back to half of the fermentation bins at a 
rate of 20%.  Fermentation was complete in 6 days with a combination 
of two yeasts.  Aged in 15% new French oak, with the remaining in 
neutral oak for 11 months.   
 
Tasting Notes: 
A bouquet of cherry, sweet raspberry, and plum paired with herbal notes 
of mushroom and sage with a mysterious shadow of sandalwood. 
 
Awards: 
“Excellent!” – Wine Press NW Summer 2009 
Silver Medal – 2009 National Women’s Wine Competition 

Varietals:      Pinot Noir 100%    
Appellation:  Washington State  
Vineyards:   Evergreen Vineyard (62%) 
                   Columbia Valley-Ancient Lakes area 
                   Blue Lake Vineyard (38%) 
                   Okanogan Valley 
Winemaker:  Kyra Baerlocher   
 
Harvest Dates:  October 13, 2007 
                       October 17, 2007   
Technical Data:  14.2% Alcohol 
                        3.30 pH 

          7.0 g/L TA 
 
Bottling Date:  September 12, 2008   
Release Date:  January 1, 2009 
Total case production: 388 cases 
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8029 Andrews St. NE, Moses Lake, WA  98837 

        2007 Pinot Noir 
 

 

 


