
 
 

PENNER-ASH WILLAMETTE VALLEY PINOT NOIR 2016 
Appellation: Willamette Valley; Oregon; USA 

 

Winemaker: Lynn Penner-Ash 

Closure: Cork 

Alcohol: 14.3% 

Vineyard 

With a focus on balance and purity of fruit, the Willamette Valley Pinot Noir is 

created by blending distinctive vineyard sites from the Northern Willamette Valley: 

29% Zena Crown Vineyard, 22% Gran Moraine Vineyard, 8% Wapato Vineyard, 7% 

Aegrina Vineyard, 6% Estate Vineyard, 5%  Lillie’s Vineyard, less than 5% from 

Palmer Creek Vineyard, Bramble Hill Vineyard, Sufi Vineyard, Shea Vineyard, 

Fennwood Vineyard, Hyland  Vineyard, Bella Vida Vineyard, Ingram Lane 

Vineyard and Élevée Vineyard 

 

Reviews 

Pale to medium ruby purple in color, the 2016 Pinot Noir opens with just the 

slightest touch of gun flint-like reduction on the nose, giving way to red cherries, 

cranberries and warm raspberry with underlying suggestions of pink peppercorn 

and flowers. Light to medium-bodied, it gives up great layers of warm red and blue 

fruits with earthy accents of forest floor, wet earth and bark. It's structured by fine 

grained tannins and great juicy acidity carrying the long fruit-forward finish. This is 

youthfully coiled but should blossom beautifully.. 93+ points, The Wine Advocate 

Nov 30, 2018 

 

Plush and graceful, with an elegant core of complexity wrapped in velvety 

raspberry, spice and orange peel flavors. Drink now through 2025. 92 points, Wine 

Spectator Sept 30, 2019. 

 

Tasting Notes 

Rife with spiced plum and dark chocolate with cherry notes and a hint of oak.  Its 

delicate and round structure leads to a rich lushness upon the finish. 

 

About 

Founded in 1998, by husband and wife team Lynn and Ron Penner-Ash, Penner-

Ash Wine Cellars embodies the spirit and passion of a boutique producer 

specializing in Pinot Noir, Syrah and Riesling from the northern Willamette Valley.  

The first woman winemaker of note in Oregon, Lynn began her career in the 

Willamette Valley with Rex Hill Vineyards. Lynn has been described as a master 

blender, skillfully working with each lot to bring forth the truest expression of a 

given vineyard site. In the winery, Lynn and her team focus on small-lot indigenous 

yeast fermentation with extended cold soaks to extract rich, fruit-focused, wines 

with a textured mouth feel. 

 

Stats 

Harvest Date September 7 – 29, 2016 

Harvest Sugars 24.9 Brix 

Total Acidity   5.90 g/l 

pH at bottling: 3.61 

Handling 10 months 24% new French oak, 33% 1 year, 43% 2 and 3 year 

Bottling September 6 – 11 2017 
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