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The Wine
Designation: Bjornson Vineyard
Vintage: 2017
Produced: 147 cases
ABV: 13%
Released: Spring 2019

The Place C}?}me %?W B

AVA: Eola-Amity Hills ;E;

Vineyard: Bjérnson eola-amity hills .
Planted: 2006
Density: 2300 vines per acre
Soil: Jory & Woodburn
Elevation: 465-530’
Exposure: Southwest
Harvested: Mid-September, 2016
Farming: Dry-farmed, sustainable practices
Certification: Sustainable (LIVE & Salmon Safe)
The Method
Yeast: Native
Extraction: Twice-daily punchdown
Cuvaison: 21 days
Elevage: 16 months
Oak Regimen: French barrels, ~10% new

Winemaker Notes:

This year’s Spring release wonderfully demonstrates
2017’s continuation of the cooling off that we saw in
2016 and 2015 from the record set in 2014 (i.e. in GDD
heat-summation terms 2014 was at 2858, the 2016 and
2017 vintages were just below 2600, and 2018 was
closer to 2300). This isn’t to say that we’re having

a mini-iceage—20r7 was still about 15% above the

30y historical average—but we’re having a string of
balanced, zesty, and cool-toned, vintages!
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Set in the heart of the Eola Amity Hills, just south
of the Seven Springs Vineyard, Bjornson Vineyard
never fails to impress. Pattie and Mark Bjérnson’s
meticulously-managed, LIVE-certified sustainable
operation continues to be our most fruit-forward
source for Haden Fig and it leverages every bit of the
liveliness at play in the slopes of Eola Amity.

- Erin Nuccio




