EVESHAM WOOD

The Wine

Designation: Temperance Hill Vineyard
Vintage: 2023
Produced: 174 cases
ABV: 13%
Released: Autumn 2025
The Place

AVA: Eola-Amity Hills
Vineyard: Temperance Hill
Vines Planted: 1982, own-rooted Pommard
Density: 1210 vines per acre
Soil: Jory
Elevation: 850’
Exposure: West
Harvested: 2 October 2023
Farming: Dry-farmed using organic practices
Certification: Organic (Oregon Tilth)
The Method

Yeast: Proprietary “Jayer”
Extraction: Twice-daily pumpover for three days
followed by twice-daily punchdown

Cuvaison: 26 days
Elevage: 21 months
Oak Regimen: French barrels, all neutral

Winemaker Notes:

A truly distinctive vineyard in the Willamette Valley,
Temperance Hill’s signature is written in neon for all
to behold; this is why we, and so many of our trusted
colleagues, seek its fruit. In our cellar, Temperance
contributes flourishes of freshly sawn cedar, green
tobacco, and savory pink peppercorns and in ‘23, they
produce aromatic fireworks, highlighting a basket of
wild red berries in both scents and flavors. A lovely
match of silken and spicy, our ‘23 TH will live long in
cool cellars.

The 2023s have a similar structure to 20155—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.
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