
angela
vineyards

Our vineyards are located in the  
Yamhill-Carlton AVA of the Willamette Valley 
in Oregon. We also source from like  
minded growers throughout the Northern 
Willamette Valley.

Our soils are marine sedimentary which  
lends voluptuous body, rich mouth 
feel, supple fruit, spice and floral aromas.

Our production is usually 5000  
9L cases annually.

Our vineyards are LIVE Certified and  
we practice both organic and regenerative 
farming with no glyphosate use.

The first 21 acres of Angela Vineyards were 
planted in 2006 with Pinot Noir clones 
Wadenswil, 777 and 115. An additional 13 acres 
were planted in 2007, totaling 34 acres.  
The soil was carefully prepared to nourish 
specific microorganisms found in the  
soils. These essential microorganisms are 
found at a soil depth 30 to 36 inches below 
ground, where topsoil meets mother 
rock—the critical component that lends 
expression to Pinot Noir. Labor-intensive 
shoot positioning along with exact  
canopy management ensure that every leaf  
of the vine is photo-synthetically active.

Angela is evolving the conversation about 
the way we experience and connect with wine.  
Wine as it was meant to be celebrated, as an essential part of life. 

FROM THE WILLAMETTE VALLEY

ANGELA VINEYARDS BEGAN IN CARLTON, OREGON AS A 
collaboration among friends. Proprietor Antony Beck, along 
with his wife, Angela, and their family, had a vision to build 
upon their legacy of winegrowing in South Africa, and 
establish roots in another New World region. The Becks 
welcomed the opportunity to steward a very unique and 
storied place in Oregon’s wine history. They saw an 
occasion to farm the land responsibly and sustainably into 
the next generation, while also harnessing age-old 
winemaking principles to craft high quality, minimal 
intervention wines that appeal today. 

For winemaker Alban Debeaulieu, that means a delicate 
touch to gently reveal the purity and individuality inherent 
in each wine. The grapes are hand harvested, carefully 
sorted either by whole berry or whole cluster, and 
encouraged into fermentation naturally, with the help of 
native yeasts and gentle extraction methods. Our wines 
rest in 228L and 500L French Oak barrels, lending structure 
and gravitas, and are unfined and lightly filtered as the 
vintage allows to preserve expression and vibrancy. 

Our commitment to sustainability guides us in farming 
our estate vineyard and in our vineyard partnerships. We 
take a dynamic stewardship approach, starting with 
organic principles, techniques and inputs and no 
herbicides and pesticides. With a polyculture and 
conservation mindset, we consider the whole ecosystem to 
increase biodiversity and provide a rich, complex and 
balanced environment for the vines to thrive.   

At a glance



2018 
chardonnay
Willamette Valley, Oregon

This is a 100% Chardonnay sourced from 
our sustainable, organic and biodynamic 
vineyard partners throughout the Willamette 
Valley. The grapes were hand harvested at 
high natural acidity levels to retain freshness 
and complement our minimal intervention 
winemaking philosophy.  We gently crushed 
and pressed the clusters and quickly 
transferred the must to French Oak barrels of 
varying sizes for fermentation by native 
yeasts. Malolactic fermentation occurred the 
following Winter. Aged for 12 months in 20% 
new oak and another 6 months in tank, 
unfiltered and lightly fined. We aim to 
produce Chardonnay of balance and great 
depth.  

APPELLATION: Willamette Valley
COMPOSITION: 100% Chardonnay
AGEING: 12 months
CASE PRODUCTION: 600 cases (9L)
TA: 6.4 g/L  
ALCOHOL: 13.5%  
pH: 3.39  
SUGGESTED RETAIL: $38

2017
pinot noir
Yamhill-Carlton, Oregon

The first release under the direction of 
Winemaker Alban Debeaulieu. 100% Pinot 
Noir sourced from our organically farmed 
estate vineyard in the Yamhill-Carlton AVA 
and. The grapes were hand harvested, 
utilizing both whole cluster and destemmed 
fruit, and were encouraged into 
fermentation naturally, with the help of 
native yeasts. Gentle extraction methods 
were used, including delicate cap 
management and pump overs for purity and 
individual expression. Aged for 12 months in 
30% new French oak barrels (a regimen of 
228L and 500L), unfiltered and lightly fined. 
We aim to produce Pinot noir with freshness 
and vibrancy.

APPELLATION: Yamhill-Carlton AVA
COMPOSITION: 100% Pinot Noir
AGEING: 10 months 
CASE PRODUCTION: 4421 cases (9L)
TA: 6.3 g/L
ALCOHOL: 13.1%
pH: 3.35   
SUGGESTED RETAIL: $38

Winemaker 
Alban Debeaulieu

Alban Debeaulieu leads the evolution of 
Angela Vineyards, producing an exacting 
style of Pinot Noir and Chardonnay that is 
full of life and expressive of the vineyards 
where they are grown. Native to the Loire 
Valley, France, Alban has been making  
wine in Oregon since 2013. and for Angela 
Vineyards since 2016.

Viticulturist 
Heath Payne

Responsible for year-round management  
of over 360 acres of vineyards, farmland and 
forest. Heath has experience in both the 
vineyard and the cellar and most recently 
was the assistant winemaker at Bethel 
Heights Vineyard. Heath is dedicated to 
regenerative farming using an organic spray 
program, eliminating all glyphosate usage, 
and expanding the species of plants grown 
on our properties to support a polyculture 
and native habitats and species.
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