
 
 

THE EYRIE VINEYARDS  

ORIGINAL VINES PINOT NOIR 2015 
Appellation: Dundee Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Jason Lett 

Closure: Diam 

Alcohol: 13.89% 

Certified Organic 

Vineyard 

Eyrie’s original vineyard, the home of the hawks that grace the label, the 7 

acres of Pinot were planted from 1965 to 1974 to Wadenswil, Pommard and 

Upright clones.  The elevation runs from 260’ up to 410’ and faces south 

rolling east and west.  The wines from this site are our most fragrant and 

complex.  This is the original planting of Pinot noir in the Willamette Valley. 

The desire to stay true to place and limit our impact on nature educates 

Eyrie’s viticulture and winemaking practices. Insecticides, herbicides, and 

systemic chemicals have never been used in the vineyards. In the winery, 

we refrain from manipulating the wines during their fermentation and 

maturation, allowing them to reflect the vintage.  This wine is 100% 

Certified organic. 
 

Reviews 

Pale to medium ruby in color, the 2015 Pinot Noir Original Vines is a touch 

shy on the nose, with dusty/rocky notes opening to cola, oolong tea leaves, 

dried tobacco, bitter peel and spices. Light to medium-bodied, it's electric in 

the mouth, with broody dried black cherry and black raisin accented by tea 

leaves, petrichor, tree bark, exotic spices and dried flowers. It has a 

wonderful frame of very fine tannins and mouthwatering acidity, finishing 

very long and very layered.   95+ points The Wine Advocate 238, 1/9/18. 
 

Lovely and delicate, with a hint of maturity, plus expressive strawberry 

blossom aromas and elegantly complex raspberry and spiced tea flavors 

that dance along the finish. Drink now through 2023. 93 points – Wine 

Spectator, Dec 31 2018 
 

Vintage 

2015 was the warmest year in Oregon since record keeping started more 

than a century ago. Spring brought one of the earliest blooms and the rare, 

consistently dry conditions meant that every flower had a much better 

chance than usual to develop into a berry. A cooling trend in September 

ensured optimal fruit quality as the vines coasted to perfect ripeness. 

Harvest started three weeks earlier than we normally expect, but the 

balance of the wines has been on-point nonetheless.  
 

Stats 

Cooperage: Neutral oak 

pH: 3.83 

TA: 4.9 g/L 

Bottled: July 2017 

Cases Produced: 275 
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