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TASTING NOTES

BOUQUET: FRESH CANE BERRIES, VIOLET, LIC-
ORICE, CHERRY BLOSSOM, BRULEE

PALATE: BLUEBERRY, RED APPLE SKIN, CLOVE,
CINNAMON OIL, SATSUMA, SHAVED FENNEL

PERCEPTION: FIRM TANNINS AND BRIGHT
ACIDITY LEAD INTO AN ELEGANT AND LONG
FINISH

DRINKABILITY: SHOWING READINESS AND
COMPLEXITY THAT WILL CONTINUE TO DEVEL-

OP WITH AGE.

2015 VINTAGE: A WARM WINTER YIELD-
ED BUD BREAK THREE WEEKS EARLIER
THAN NORMAL AND LEAD INTO BLOOM
UNDER EXCEPTIONAL WEATHER CONDI-
TIONS. A DRY AND HOT SUMMER WAS
BROKEN UP BY RAIN IN LATE AUGUST,
AND FAVORABLY COOLED DOWN IN SEP-
TEMBER IN TIME TO RESULT IN ONE OF
THE EARLIEST HARVESTS ON RECORD.
THE GRAPES AT HARVEST WERE EX-
TRAORDINARY IN QUANTITY AND QUALI-
TY, OFFERING RIPENESS, BALANCE, AND

EXPRESSIVE FLAVOR.

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.




