
 
 

CRISTOM JESSIE PINOT NOIR 2016 
Appellation: Eola-Amity Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Steve Doerner 

Closure: Cork 

Alcohol: 13.7% 

 

Vineyard 

Situated on a spectacularly steep site, the Jessie Vineyard boasts the best views on the 

property.  Named for Cristom owner Paul Gerrie’s paternal grandmother, Jessie is the 

most diverse of Cristom’s vineyards, and a challenge to farm.  As her vines mature, 

planting began in 1994, at the high density of 2300 vines per acre, Jessie continues to 

distinguish herself among the other vineyards with a uniqueness and complexity that 

likely stems from the site’s ranging slope and five distinct soil types.  Deep, darkly floral 

notes and a savoury quality imbue Jessie with an appealing texture capable of seducing 

when young or aging gracefully into the future.  Rich and round, with multiple layers of 

flavour, Jessie is reputed to be the winemaker’s favourite. 
 

Reviews 

Deeply structured, yet elegant, with dark berry, stony mineral and black tea flavors that 

build richness and torque toward refined tannins. Drink now through 2025 . 92 points, 

Wine Spectator, Dec 31, 2018. 

Medium ruby colored, the 2016 Pinot Noir Jessie Vineyard is a touch reticent on the nose, 

opening to broody scents of black cherries and licorice with notes of herbs, bergamot and 

grated baking spice with earthy touches of soil and wet leaves. Medium to full-bodied and 

wonderfully silky in the mouth, it's packed with layers of ripe fruit, spice and earth. It 

gives fine, firm tannins and mouthwatering acidity, finishing very long and very layered. 

This is wonderfully complex with loads of layers—give it some time in bottle to show its 

best. 95+ points Wine Advocate Dec 1, 2018. 
 

Vintage 

Throughout the Spring, Summer and Fall of 2016, the sun was generous and warm and our 

vineyards trended 2-3 weeks early at every physiological stage with budbreak in March, 

bloom by the end of May and Harvest within the first few days of September. We had 

some variable weather and heat spikes throughout bloom leading to some very small 

berries and clusters, and after some thinning we achieved optimal yields that lead to wines 

of depth, intensity and concentration. In terms of heat accumulation, 2016 was actually on 

the ‘cool’ side of average with 2,340 growing degree days, yet with an unprecedentedly 

early start to the season, heat spikes in late August pushing things forward and the small 

berries and low yields makes this a much darker, richer and more powerfully structured 

vintage than the heat accumulation would suggest. 
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