
EVESHAM WOOD
The Wine

Designation: Mahonia Vineyard
Vintage: 2023
Produced: 61 cases
ABV: 13%
Released: Autumn 2025

The Place
AVA: Willamette Valley
Vineyard: Mahonia
Vines Planted: 1985
Density: 1245 vines per acre
Soil: Nekia & Jory
Elevation: 450’
Exposure: Southerly
Harvested: Late-September, 2023
Farming: Dry-farmed using carbon-neutral, 

organic practices
Certification: Sustainable (LIVE & Salmon Safe)

The Method
Yeast: Proprietary “Jayer”
Fruit Mgt. Completely destemmed, 45% crushed 
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:

It’s early in this wine’s existence but even at this 
youthful stage, ‘23 Mahonia reminds us of 2015 
Mahonia–quite likely the greatest vintage of Mahonia, 
until now. In that way, Mahonia epitomizes what 
we’ve said about the 2023s: they remind us of the 
2015s in their structure and classic Pinot Noir profiles, 
but they’re more extroverted. We sure see that in 
‘23 Mahonia, which is wildly seductive, balancing 
crushably delicious layers of dark red fruit with 
porcini mushroom, rosemary, and brown spices. 


