
2010 EyriE VinEyards  
Pinot noir estate

The VinTage
For those who have made wine in the Willamette Valley for several decades, the 2010 
vintage was a wonderful return to the vintages of yore. In the 1970s, picking in October 
was the norm, not the exception, and those few extra weeks of maturation yielded 
beautiful results. Jason Lett loves vintages like 2010, where the grapes have extra time 
to develop flavor in cool conditions that keep sugar, and by extension, alcohol levels low. 
Right off the vine the grapes had finish -- a long, lingering, evolving aftertaste that makes 
drinking this great vintage so enjoyable. 

The ViTiculTure & VinificaTion
The desire to stay true to place and limit our impact on nature educates Eyrie’s viticulture 
and winemaking practices. Pesticides, herbicides, and systemic chemicals have never been 
used in the vineyards. In the winery, we refrain from unnecessarily manipulating the wines 
during their fermentation and maturation, allowing them to reflect the vintage. All the 
grapes for this wine come from our estate vineyards in the Dundee Hills. Eyrie’s attentive 
vineyard practices focus on rigorous training of the vines and on picking at the optimal 
time. Once our Pinot noir is picked by hand, it is crushed and put into small one-ton 
fermenters to undergo native, low temperature primary fermentation. Several fermenters 
are 100% whole cluster and contribute about 5% of the final blend. The 2010 vintage was 
aged roughly 18 months in French oak before bottling. At Eyrie we believe excessive new 
oak flavors obscure the wines, so new oak comprises only 8% of our barrels.

The Wine
In keeping with our hands-off viticultural practices and winemaking style, this wine 
displays the rewards of a late vintage. Subtle and restrained in character, it displays the 
complexity that is a product of a slow, indiginous yeast fermentation and the roundness of 
a sur lee aging process.

From thE 
winEmakEr

“As a kid in the 1970s, 
our harvests always fell in 
mid-to-late October.  Those 
loooong ripening times gave 
great ageability. In the era 
of global warming, I thought 
I’d never have a chance to 
make wine in a vintage like 
1976 or 1979 again.  But 
then 2010 came along, and 
it was a wonderful year to 
make wine, like  1976 all 
over again.”

Jason Lett

Proprietor & winemaker

From thE 
prEss

“…juicy sour cherry and 
red currant tinged with 
white pepper, raw ginger, 
there is considerable textural 
allure to ameliorate the 
wine’s brash sense of acidity, 
and smoky, charred meat 
notes serve for depth and 
additional savor in this 
wine’s long, sappily intense 
finish. ” 

DaviD schiLDknecht 
The Wine Advocate, Aug. 2012

“Bright red. Fresh red berries 
and cherry on the perfumed 
nose. Sappy, penetrating 
raspberry and cherry flavors 
show very good depth, with 
tangy mineral and blood 
orange nuances providing 
pungent lift. Shows very good 
intensity on the finish, which 
features subtle floral and 
spicecake qualities...”

Josh RaynoLDs

Intl. Wine Cellar, July 2012

The Eyrie Vineyards
Post Office Box 697, 

Dundee, Oregon 97115
503.472.6315

www.eyrievineyards.com

Technical noTes

ProducTion in cases
2016

BoTTling daTe 
May, 2011

aPPellaTion
Dundee Hills, Oregon

esTaTe Vineyard sources 
Sisters, Eyrie, Rolling Green and 
Daphne Vineyards 

Ph
3.62

ToTal acidiTy
5.8 grams per liter

alcohol
13.3%

suggesTed reTail Price
$35


