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AMITY PINOT NOIR
AMITY ESTATE SINGLE VINEYARD

POINTS

-II\-IAOS'ITEIEG Ripe Plum, White Peppercorn, Leather JEBDUNNUCK
VARIETY 100% Pinot Noir 93

: POINTS
................................................................ JAMESSUCKLING
\S”ONUERYQED 100% Amity Vineyard b

CELLAR TREATMENT 1009% Neutral French Oak 18 Months

@ Amity
Vineyards

AMITY ESTATE

ALCOHOL CONTENT 13.7% by Volume

RESIDUAL SUGAR Dry _— |

BOTTLE SIZE 750mL
PH 3.47

TA 5.2 g/L

Amity wines display a grace and vitality that are effusive of the
Eola-Amity AVA.

Meredith McGough Sy
Winemaker @ @

CLARITY OF SITE. CLARITY OF INTENT.
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Amity Vineyards, one of the first pioneering Oregon wineries, was The single vineyard Amity Estate Pinot Noir captures the essence of
founded in 1974 by winemaker Myron Redford, who moved to our namesake vineyard for the 2021 vintage. Picked on October 1st,
Oregon with a dream to make world class Pinot Noir. He became this fruit was fermented in small vessels to maintain a separation
known for his attention to detail and experimentation in the between the various blocks. A small amount of whole cluster
winemaking process, and as a result he was the first to produce inclusion was utilized to add a bit of depth and complexity to
organically grown sulfite-free wines. The first vineyards were specific lots. After 12 to 16 days on skins, the fermenters were
planted in 1971, with a total of 15 acres planted in Pinot Noir, gently pressed, settled for 48 hours, and barreled down to neutral
Riesling and Pinot Blanc. oak. After 10 months of élevage, the blend was assembled and
bottled. Planted in 1971, these mature vines bring forth elegant but
Amity Vineyard sits 500 feet above the town of Amity where its concentrated flavors flavors, refined tannins, and balanced acidity
south-facing slope gets warmth from the sun and cooler air that we feel genuinely epitomizes the legacy of this storied vineyard.

blowing in from the Pacific Ocean 50 miles to the west via the
Van Duzer corridor. The warmth brings ripeness while the cool
evening temperatures allow the grape to maintain its acidity. The
basaltic and marine sediment soils and low yields produce wines

with a sense of place and purpose.
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