
 
 

 

CHEV 2019 Oregon Pinot Noir  

Cases Produced: 313 

Alcohol: 14%  

pH: 3.58 

 

Fermentation: 100% Stainless steel open tops 

 
Time in barrel: 16 months | 40% new French oak | 40% once used 
French oak |20% twice used French oak  
 
TASTING NOTES: 
 
Nose:  

Floral aromas of roses, hibiscus, and orange blossoms accompanied by, 
black currant, orange zest and sweet cinnamon spice.  

Mouth:   

Multi-dimensional and layered with crunchy red fruits- a burst of fresh 
raspberry, cranberry, and pomegranate. Structural with a commanding 
presence, supported by the balanced acidity and grippy tannins.  Mouth-
coating and full, the wine blankets the palate with a pleasant and mildly 
chalky sensation on the finish. 

Recommended Drinking Age: Three to five years after release although 
will age gracefully over the next 10 years when properly cellared. Should 
you wish to enjoy sooner, we recommend decanting for two to three hours. 

 


