
 
 

REX HILL WILLAMETTE PINOT NOIR 2016 
Appellation: Willamette Valley; Oregon; USA 

 

Winemaker: Michael Davies 

Closure: Cork 

Alcohol: 14.1% 

Vineyard 

High-quality, sustainably grown grapes from every sub AVA in the Willamette 

Valley. 

 

Tasting Notes 

The 2016 REX HILL Willamette Valley Pinot Noir opens with heady, ripe fruit notes 

of black cherry, raspberry, black plum, red currant and blackberry.  Floral aromas 

arise of lavender and violet along with tomato leaf, rhubarb and peppercorn with a 

hint of French Oak.  The palate has impressive structure, balance, and acidity, with 

integrated oak notes and red and black fruit flavours.  While drinking well now, 

this is a Pinot Noir built for aging, with all components in decadent harmony, sure 

to grow more complex over the next 15 to 20 years.  

 

Reviews 

Shows precision and presence, with refined raspberry, black tea and forest floor 

accents that take on richness toward polished tannins. Drink now through 2025.  

92 points, Wine Spectator – Feb 28, 2019 

 

Winery 

Rex Hill wines are made from 100% Willamette Valley grapes grown sustainably.  

We hand pick, hand sort, and hand craft our wines using small fermenters and 

small French oak barrels and draw on years of experience in the Willamette Valley, 

where we have been operating since 1982, as well as experience in other premier 

growing regions around the world. 

 

Vintage 

The 2016 vintage was one of contrasts.  Spring saw record warm temperatures push 

budbreak and flower earlier than ever.  This heat interspaced with rain led to very 

fast growth and heightened mildew pressure, but 100 degree days gave way to 

temperatures through the summer slowing growth and ripening.  Veraison was 

almost three weeks in some vineyards leading to a long and stretched out harvest.  

A short heat wave before picking pushed some vineyards to ripen and we had to 

work quickly to bring the fruit in before it became overripe.  All in all, we saw 

beautiful weather, a little lower yields than projected and tremendous clean, 

concentrated and fully ripened fruit.  

 

Stats 

Harvest: September 6th – October 3rd 2016 

Cooperage: French oak, aged 10 months, 29% new oak. 

TA: 5.7 g/l 

pH at bottling: 3.55 

Bottling: August 31st – September 7thst 2017 
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