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2017 White Pinot Noir 
Coelho Estates 

 

Willamette Valley 

 

Varietals: Pinot Noir  

Vineyards: 80% Delfina Vineyard (McMinnville 

AVA) and 20% Coelho Vineyard (Van Duzer Corri-

dor AVA)  

Brix at Harvest:  22.5˚  

Harvest Date: October 2017  

Vinification Techniques:  Hand-picked and whole 

cluster-pressed using a Champagne -style press 

program. The juice was settled and racked to 

neutral 228- liter French oak barrels where it 

stayed with no intervention other than topping 

for 18 months before being blended and  

mellowing in tank for two additional months. It 

went through partial malolactic fermentation.  

Cooperage: 100% neutral French oak for 18 

months  

Bottling Date: September 2018  

Production: 75 cases  

Chemistry: 
 Alcohol by Volume: 13.5% 
 pH Value: 3.3  
 Titratable Acidity:  7.6 g/L  
 Malic Acid: 2.5 g/L  
 Residual Sugar: 1.5 g/L  

 

A white wine made from red grapes, this wine is light gold shading to copper in color, with 

aromas of baked apples and light floral accents. On the palate, the medium -bodied slightly 

creamy wine offers generous flavors of apple and apple cider backed by crisp acidity leading to 

a spicy finish.  


