
 
 

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

 

Winemaker: Steve Doerner 

Closure: Cork 

Alcohol: 13.5% 

Certified Sustainably Grown 

 

Vineyard 

Cristom owner Paul Gerrie’s maternal grandmother is the namesake for the Louise 

Vineyard, the first of the Cristom estate vineyards to be planted.  Top slopes that run up 

against woodland separate Louise’s lower vineyards from the upper, causing them to 

spend late afternoon in shade.  The fruit on the lower slopes, which get more sun, is 

often the first of the season to be harvested.  Beginning with the 1996 release, Louise has 

produced a wine that is more firmly structured than the wine from the other sites, full 

of deep and silky tannins.  Characterised by a rich nose that’s big and intense, Louise 

lingers on the palate, her story slowly unfolding. 
 

Reviews 

Deeply structured, yet elegant and precise, with rose petal and dark cherry aromas, 

layered with wet stone and spiced tea flavors that build toward broad-shouldered 

tannins. Drink now through 2025.  93 points, Wine Spectator, Dec 31, 2018. 

Pale to medium ruby, the 2016 Pinot Noir Louise Vineyard opens with classic aromas of 

black and red cherries, cola, dried earth and autumn leaves over a peppery, spicy 

background. It's medium-bodied and silky in the mouth with lovely red and black fruit 

layers accented by licorice, earth and black tea. It's framed with firm tannins and 

mouthwatering acidity, finishing long and lively. 92+ 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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