
 
 

STOLLER RESERVE PINOT NOIR 2015 
Appellation: Dundee Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Melissa Burr 

Closure: Cork 

Alcohol: 13.7% 
OREGON LIVE CERTIFIED 

SUSTAINABLE 

Vineyard 

The Stoller Reserve Pinot Noir comes from a selection of our best vineyard blocks 

and barrels in the cellar.  It is barrel aged in French oak for 10 months prior to 

bottling and carefully blended from individual lots to articulate the vintage. 

 

Tasting Notes 

Our 2015 Reserve Pinot Noir reveals hints of a warm growing season, opening with 

aromatics of black cherry, cedar and licorice. The palate presents elegant tannins, 

carrying flavors of ripe cherry and raspberry. This wine can be enjoyed now; 

however, was constructed for longevity with proper cellaring. 

 

Reviews 

Polished and generous, featuring lovely raspberry and dusty rose petal aromas that 

lead to elegantly layered cherry and spiced cinnamon flavors that glide toward 

refined tannins. Drink now through 2023.. - 92 points, Wine Spectator, 31/7/18. 

 

About 

The land has been in the Stoller family since the 1940s when Bill Stoller’s father and 

uncle farmed turkeys. In 1993, Bill acquired the land and transformed the family 

farm into a vineyard.  With the help of Burgundian winemaker Patrice Rion and 

local vineyard consultants, Bill planted 10 acres each of Pinot Noir and Chardonnay 

in 1995. Today, in addition to these signature varieties, the vineyard also grows 

Pinot Gris, Riesling, Tempranillo, Syrah, and Pinot Blanc. 

 

Vintage 

Warm and temperate spring weather prompted an early bud break as well as 

perfect weather for ideal fruit set, thereby producing larger, luscious clusters with 

lots of berries. The consistently dry weather and summer sun beautifully ripened 

the fruit until the end of August when a cold front came in and slowed down the 

assumed trajectory of our harvest. The cooler temperatures slowed down the sugar 

accumulation of the fruit and allowed for a longer hang time on the vine. 

Consequently, we were able to bring in the fruit as the flavors presented 

themselves. 

 

Stats 

Cooperage:   30% new 70% neutral 

T.A.:    6.0 g/L  

pH:    3.55 

Bottled:   December 2016 
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