FIDDLEHEAD CELLARS

"ELTON"

2000 PINOT NOIR
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THE VINEYARD al]_d THE VINTAGE

A e Elton Vineyard is owned and operated by Dick and
',4- L BettyOBrlen It is their joint passion to farm the
e ality grapes that consistently makes this
' B prope. / special to Fiddlehead. Kathy’s respect for their
F 1 D DL E [-] E A D knowledge of their outstanding site, combined with her
cC E. L L. A R S : own farming experience work together to produce grapes
; that warrant a special Vineyard designation in the best
._....2000.... years.

Wilomette %// @?gffm‘ s o Fiddiehead’s designa ed section of this Vineyard is from

: the oldest pino block on the property, planted in
_Z}Zﬁf_jV - 1983. Nearly two decades of vine age, married with
O . _ | eastern slof

he Jory clay-loam soils, a south
make this

‘and the cool climate of the Eola Hills,
ELTON - * An outstan ng 2000 vintage ensured an "ELTON"

10t noir a stand-out!
designated wine. Normal bud break arrived in mid- to late
April, bloom was uninterrupted and verasion commenced
. mid- to late August. The harvest happened under Kathy’s
watchful eye on August 8™

- ALTOHIL 1L 0% BY VOLLME :

KATHY'S CORNER
It is a true partnership. Dick and
Betty O Brien could not be kinder and
more dedicated to the art of grape growing
in the North Willamette Valley. They are

a pleasure to work with, perhaps because
they allow this crazy winemaker to place

requests from her “far away” Davis, THE WINE

California base. Tiey report to her e 2000 ELTON was hand-picked, hand-sorted, hand-

frequently on the status of the vineyard punched and handmade, from start to finish.

and they truly respond to Fiddlehead s e Fermented in small batches and made by taste, rather then
every needs. Kathy is one of the few numbers.

winemakers that make an appearance the e Aged in 100% tight-grain French oak, 40% new, for one year.

day of pick..and stays until the bitter « Awine displaying incredible elegance...this is what Pinot noir is

end..removing the occasional leaf, and meant to be! It shows that briary blueberry that is so typical of
Eola Hills fruit, and the acidity is so incredibly well balanced.
There is silkiness on the mid-palate, brightness in the finish of
the wine, and the perfect nuance of dusty tannins!

« 200 cases produced. Taste the place . drink ELTON!

“green” wing-cluster. She figures this is
the first, most critical “sort” of the fruit,

and her presence ensures that only the

best is delivered to her at the Winery.
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