
EVESHAM WOOD
The Wine

Designation: Pinot Noir Willamette Valley
Vintage: 2024
Produced: 7500 cases
ABV: 13%
Released: November, 2025

The Place
AVA: Willamette Valley
Vineyards: Mahonia*, Illahe*, Koosah, Sojeau*,  

Prophet, Jubilee, Cortell Rose, & 
Torres Hill

Vines Planted: 1985-2016  
Soils: Nekia, Jory, Dupee, Willakenzie, & 

Bellpine 
Elevation: 200-750’
Exposure: a healthy mix of western and 

southeastern exposures
Harvested: Mid-September, 2024
Farming: Dry-farmed using organic practices
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: 13 months
Oak Regimen: French oak, nearly all neutral

Winemaker Notes:

The more you hear about vintage ‘24, the more 
you’ll hear about its remarkable balance. Even in our 
WVPN, there’s a magical interplay of pure, succulent 
fruit with vivid freshness. We find it glows with 
delicious energy—flavorfully generous with black 
cherries, plums, and raspberries, whispers of Italian 
herbs and purple flowers, all while staying cool and 
buoyantly silky. 

Along with Le Puits Sec and J, this is the wine I’m 
most proud to offer: an authentic Pinot Noir sourced 
from great vineyards, made the same way as our single-
vineyard wines at a most reasonable price. 


