
2015 Crannell Pinot Noir

T: 503.435.1278 Contact: Janie Brooks Heuck E: janie@brookswines.com
Winery: 21101 SE Cherry Blossom Lane, Amity, OR 97101

About Brooks:

Our approach to winemaking is 
simple. We seek natural balance 
in the vineyard and cellar, to 
show the true expression of 
terroir in our wines. We are 
passionate about organic and 
biodynamic farming; as we believe 
it not only creates better wines, 
but these important practices 
help keep our earth alive and 
ecosystem intact.

TASTING NOTES

Chris Blanchard, MS

Candied cherry, cranberry, rasp-

berry and bright strawberry fruit 

on the nose.  Touch of tomato leaf, 

watercress and dill herbal notes. 

Beautiful structure and balance, 

with a layering of bright fruit, 

refreshing acidity and a long fin-

ish.  The fresh herbs add an addi-

tional layer of complexity to the 

flavors of orange peel, rhubarb, 

strawberry, cranberry and Rainier 

cherry fruits. A slight earth char-

acter, with green tea spice, moss 

and mushroom notes.  Lovely combi-

nation of fruit and structure and 

very pleasant and complex to sip. 

A good pair with prosciutto stuffed 

chicken, sausage and mushrooms, 

veal saltimbocca and mustard 

crusted pork tenderloin.

Vintage

Vineyards

AVA

Date Planted

Soil Type 

Elevation

Exposure

Harvest Date 

Brix at Harvest

Clones

Yeast

Barrel Maturation 

Filtration

Date Bottled

Alcohol

pH

TA

Case Production

Suggested Retail

2015

Crannell

Eola-Amity Hills

1984

Volcanic basalt-Jory, 
Nekia

550’

Southeast

September 10, 21, & 22, 
2015

24.0 (Avg.)

75% 115, 25% Pommard

Native

18 Months in French 
Oak

Cross-Flow

May 1, 2017

13.50%

3.66

5.9 g/L

300

$48


