
 
 

CHEHALEM RESERVE PINOT NOIR 2015 
Appellation:  Ribbon Ridge, Willamette Valley; Oregon; USA 

 

Winemaker: Wynne 

  Peterson-Nedry 

Closure: Screwcap 

Alcohol: 14.1% 

Certified Sustainably Grown 

Vineyard 

Our Reserve is 100% fruit from Ridgecrest Vineyards, our oldest estate vineyard, a 

55-acre vineyard on a 176-acre property.  Beginning in 1980, this site pioneered 

grapegrowing on Ribbon Ridge, a small ridge on the western end of the Chehalem 

Mountains and now an AVA.  Soils are a Willakenzie soil called Wellsdale, a 

transition soil series exhibiting characteristics of both volcanic and ocean 

sedimentary underlying structures.  The rich, supple red cherry, black cherry and 

blackberry fruits are characteristic of Ridgecrest Vineyards and the Willakenzie soil 

type.  Excellent acidity, silky texture, and a long finish are hallmarks of the 

vineyard, being relatively high in elevation, mature in vine age, and deeply rooted. 
 

Tasting Notes 

Since this wine is meant for aging, it is a little shy to exhibit its full potential, but we 

can see where it’s headed. The nose is pretty and elegant, with hints of mineral, 

earth, red fruit and a touch of tar and coffee, adding richness and weight. The 

palate enters with moderate acid and a complex array of floral notes, cherry cola 

and mulling spices. Juicy dark red fruit and marmalade pith round out the mid-

palate. The finish is supple and continually evolving with lovely long-chain silk nap 

tannins. 
 

Reviews 

Pale to medium ruby-purple in color, the 2015 Pinot Noir Ridgecrest Vineyards 

Reserve features red cherry and strawberry preserves notes with rose petal 

perfume, grated nutmeg, forest floor and dried leaves. Medium-bodied, it fills the 

mouth with juicy, mouthwatering warm red fruit with touches of earth and flowers, 

with a frame of grainy tannins, finishing long and lovely.  

90 points The Wine Advocate, Sept 1st, 2018. 
 

The Wine 

We look for this wine to embody the essence of Pinot Noir.  Select barrels and 

fermentation lots are chosen from Ridgecrest Vineyard before any blending is done 

in the cellar.  We choose components to make a wine that epitomizes finesse, 

elegance, complexity, textural silkiness, and palate breadth and length for the 

vintage.  We think these elements are what Pinot Noir is all about — not as big and 

macho as we can make it, but as beautiful and feminine as we can make it.  Its 

balance makes it optimally ageable.  This wine was once called the Rion Reserve, in 

thanks to friend and former advisor Patrice Rion. 
 

Vintage 

The 2015 vintage was slightly different in early growing season timing from 2014, 

but the final effect was the same, big heat, big crop and big expectations. The acids 

are down, the alcohols are hovering around 14% and the work we did to minimize 

over- extraction resulted in more elegant wines than a hot vintage deserves. Similar 

to 2014, the fruit was impeccably clean and devoid of disease. We focused on 

restraint in 2015, and it rewarded us with incredible Pinot Noirs with density but 

not heaviness, nicely polished velour-like tannins and reasonable acidity. Four 

progressively warmer vintages, we will just learn to count higher—more heat, more 

fruit, more, more! 
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