
 
 

CRISTOM MT. JEFFERSON PINOT NOIR 2016 
Appellation: Eola-Amity Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Steve Doerner 

Closure: Cork 

Alcohol: 13.5% 

Vineyard 

Produced since 1994, Mt. Jefferson Cuvee (named after Mt. Jefferson in the Cascade 

Range, dramatically visible from the tasting room) is made with a blend of grapes 

from each of the estate vineyards along with neighboring vineyards in the 

Willamette Valley. Each vineyard site adds to the character, fruit and structure of 

the wine, representing the Willamette Valley Appellation as a broader whole  This 

2016 vintage sources 69% Estate fruit and the balance from Canary Hill, Feltz, 

Guadalupe, Hirschy, Symbion and Tunkalilla. 

 

Reviews 

The 2016 Mt. Jefferson Cuvée Pinot Noir is pale to medium ruby with a hint of 

purple. It has a lovely spicy nose of Bing cherries, red licorice, cranberries and black 

cherries over a core of cardamom, wet leaves, Bergamot and cinnamon stick. 

Medium-bodied and silky textured, it has wonderful concentration of dark fruits in 

the mouth with great layers of earth and spice—wet leaves, mushroom, clove—

with firm tannins to hold up all those layers and delightfully juicy acidity to carry 

the long, spicy finish. 93 points The Wine Advocate, 1/12/18. 

 

Tasting Notes 

After multiple tastings of every lot of the vintage, it is the “Mt. Jeff” blend that our 

winemaker crafts first. Whole-cluster fermentations by native yeast and extended 

aging in French oak are the hallmarks of the Cristom winemaking style. This wine 

ages in barrel for twelve months, and can stylistically be the most fresh and 

approachable of the Cristom Pinot Noirs in its youth.  

 

Vintage 

From a historical perspective, the wines of 2016 bear more than a passing 

resemblance to two other highly-acclaimed Oregon vintages: 2012 and 2008, years 

known for producing low yields of small, concentrated berries. Three separate heat 

swells in early spring of 2016 resulted in three distinct bloom periods, creating 

small amounts of millerandage, (“chicks and hens”) within individual clusters – 

which we welcome with open arms, as we firmly believe this only adds to the 

character and complexity of our wines. 

 

Stats 

Clones: Dijon (113, 114, 115, 667, 777, 828) Pommard & Wadenswil 

Aging: 11 months in French oak, 23% new 

Bottled: 20-24th  September, 2017 

Total Acidity:   5.7 g/l 

pH at bottling: 3.73 

Production: 6826 cases produced 
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