
2015 Temperance Hill

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.

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.

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.

VINEYARDS:

AVA

Date Planted

Soil Type 

Elevation

Exposure

Farming Method

Clones 

VINIFICATION:

Harvest Date 
 

Brix at Harvest

Yeast

Barrel Maturation 

Filtration

Date Bottled

BY THE NUMBERS:

pH

TA

Alcohol

Case Production

Suggested Retail

Temperance Hill

Eola-Amity Hills

1981

Volcanic Basalt-Jory, 
Nekia, Ritner 

660’-860’

South

Organic

40% 777, 31% Pommard, 
29% Wadenswil

September 21 & 23, 
2015

22.5 (Avg.)

Native

18 Months in French 
Oak

Cross-Flow

May 1, 2017

3.59

6.2 g/L

13.00%

250

$48

750m
l

P i n o t  N o i r

E o l a - A m i t y  H i l l s

T e m p e r a n c e  H i l l


