
EVESHAM WOOD
The Wine

Designation: Illahe Vineyard
Vintage: 2023
Produced: 100 cases
ABV: 13%
Released: Autumn 2025

The Place
AVA: Willamette Valley 
Vineyard: Torres Hill Estate
Vines Planted:  2001
Density: 2300 vines per acre
Soils: Willakenzie & Bellpine
Elevation: 250-440’
Exposure: Southeast
Harvested: September 2023
Farming: Organic practices for our blocks and 

dry-farmed
Certification: Sustainable (LIVE & Salmon Safe)

The Method
Yeast: Proprietary “Jayer”
Extraction: Twice-daily pumpover for three days 

followed by twice-daily punchdown
Cuvaison: 25 days
Elevage: 21 months
Oak Regimen: French barrels, ~15% new

Winemaker Notes:

A pretty and precociously fruited vintage of Illahe, 
the ‘23 pours forth with a silken splendor of lavender-
tinged cherry, strawberry, and fresh raspberry before 
showing off its savory side. We’re reminded of the 
essence of fall mushrooms foraged among old growth 
Douglas fir—wonderfully Oregonian. 

The 2023s have a similar structure to 2015s—a 
wonderful vintage with classic, age-worthy wines. 
But the ‘23s have more lift, brighter fruit, and the 
layers of complexity are more transparent, the Pinot 
Noirs more extroverted.


