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Our Vineyard 

Founded in 1989, Youngberg Hill had a clear vision for the work and commitment that would be required to 

create the best wines possible. Today we have taken this commitment and vision to heights we are proud 

of.  We focus our attention on producing the highest quality fruit possible, and then managing the fruit 

through the fermentation process for it to produce the finest wine it has to offer. By limiting yields and 

restrained barrel treatment, we are able to give the purest expression of our vineyard in producing our 

wines.  High on the coast foothills of the McMinnville AVA, our wines are intense and complex.  We 

produce estate grown vineyard selections of Pinot Noir and Pinot Gris. 

 

The vineyards are 20 total acres with three distinct blocks of Pinot Noir and one block of Pinot Gris.  The 

Natasha block at 7 acres is the largest of the three Pinot Noir blocks at approx. 600 feet on marine 

sedimentary soil.  The Jordan Pinot Noir block at 5 acres is on a steeper slope with an altitude of approx.  

750 feet on volcanic rock.  Both the Natasha and Jordan block vines are a total of 12 acres, own-rooted with 

60% Pommard and 40% Wadenswil clones, planted in 1989. The Camelot Pinot Noir block at 3 acres is 

between the other two and therefore is a blend of the soils with a wide band a slate going through the 

middle planted in 2008 on root stock of 777 on 10114.  The Aspen Pinot Gris block has 148 and 152 clones 

on 3309 root stock at an altitude of approx. 550 feet planted in 2007.  The vineyard is not irrigated.  The 

soils are complimented by distinct weather in these coast foot hills only 25 miles from the ocean.  With 

good precipitation, more sun days, cooler steady temperatures providing excellent terroir for producing 

extremely high quality fruit with rich, intense, black fruit flavors, earthy minerality, and higher acidity 

providing structure and complexity to our wines. 

 

We practice organic and sustainable farming and are certified LIVE and Salmon Safe, aggressively pursuing 

the goal of 100% sustainability. 


