
 
 

CHEHALEM STOLLER PINOT NOIR 2014 
Appellation: Dundee Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Harry 

  Peterson-Nedry 

Closure: Screwcap 

Alcohol: 14.3% 

Certified Sustainably Grown 

Vineyard 

Stoller Vineyards is one of the newest, and therefore most viticulturally 

advanced, of our estate vineyards. A south-sloping, 175-acre vineyard on a 373-

acre parcel, Stoller Vineyards commands a dominating view of the southern 

end of the Red Hills of Dundee, giving it regular comparison to Burgundy’s 

Corton Hill. Stoller Vineyards is planted on Jory soil, with a touch of Nekia, 

both deep red volcanic soil types. In tightly spaced plantings, utilizing varied 

rootstocks, and drip irrigation, vines have every advantage on this site. 

Formerly a turkey farm, the vineyard is owned by winery partner Bill Stoller. 

 

Tasting Notes 

An amazingly elegant showing from our version of Stoller Vineyards Pinot 

Noir in a rather warm vintage gives effluent blue fruits, black cherry, 

cardamom, and German chocolate cake.  Deep garnet in color and just 

beginning to open up on the palate, expect long dusty tannins, juicy berry pie, 

plum skin and fresh barkdust to integrate and elongate over many years to 

come. 

 

Reviews 

Matured for 11 months in barrel, has a pure dark cherry and pomegranate-

scented bouquet. The palate is medium-bodied with crisp tannin, bright cassis 

and blackberry fruit with a focused, harmonious finish that conveys good 

weight and length. This is very fine and it should offer several years of 

pleasure. Drink 2017-2026 .90 points The Wine Advocate, April 28, 2016 

 

Winemaker’s Comments 

This single-vineyard designate is predominantly from the densest plantings of 

Pinot Noir at our Stoller Vineyards and provides great concentration of fruit, 

with good acid backbone. There typically is an earthy, sweet cherry fruit core, 

soft and broad, with occasional threads of herb.. 

 

Vintage 

2014 was one of those rare vintages when everyone is excited - writers and 

winemakers love the quality, grape growers had no handwringing to do, and 

yields pleased bankers, which also means customers will see reasonable prices! 

Wine quality is excellent, based on full ripeness, probably the cleanest fruit 

we've seen in decades, and restrained extraction in the fermentation to 

compensate for the warmest growing season on record. Despite the warmth of 

over 2800 degree days, good cropload balance and harvest timing gave us 

reasonable alcohols, averaging just under 14%. Whites are lush and gorgeously 

fruited. Pinot Noir colours are appropriately rich but not deep, wines not tannic 

or over-extracted, and all is right with the world. 
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