2022 MARGO

CHEHALEM MOUNTAINS PINOT NOIR

COLENE CLEMENS

VINEYARDS

Margo, named after Colene’s great granddanghter, is comprised of selected vineyard blocks and barrels from onr
Estate. The 2022 Margo has a lovely nose of bright medium red fruit with a hint of plum. Velvety tannins
support a broad and intense impression on the palate, mingling raspberry and cherry tones with a subtle note of
rosemary and thyme. With a persistent finish that echoes the fruit and herb notes, this pretty pinot noir is incredibly
compelling and keeps you coming back for more. "This wine drinks fantastically right now, and will age gorgeonsly
over the next five to eight years.

WINEMAKING: Harvest began on October 10th and continued through the 18th. Once in the winery, the
fruit was 100% destemmed into small stainless steel tanks and began a 4—5 day cold soak. Following this,
tanks were gently warmed, and fermentation by indigenous yeast began and continued for 10-14 days.
Throughout primary fermentation, the tanks were gently punched down by hand twice daily. Once fermen-
tation was complete, the wine remained in tank for 5-7 days of extended maceration, after which it was

drained and the skins and seeds went to press to very gently to procure the remaining juice. Both the NG
free-run juice and pressed juice went directly to barrel without settling, After aging for 11 months in 35%
new, 43% 1 year, and 22% 2 year old French oak barrels, the wine was blended in September and bottled in COLENE CLEMENS
December of 2023. v LN ENRSEELE
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CLONAL COMPOSITION: 45% Pommard, 33% Wadensvil, 22% Dijon 115

SRP: $48 |1,119 cases produced. | 94 Points - Wine Spectator,

— COLENE CLEMENS VINEYARDS — — THE VINTAGE —
Colene Clemens was founded in 2005 by Joe and Victoria Stark 2022 was another wild and record setting year in the Willamette Valley
with the express purpose of making exceptional pinot noir, and climate wise. The average bud break in our part of the valley is typically April

15th and we were about on track with histotical norms, with bud swell well
under way, particularly in the Chardonnay. A descendmg cold frost on April
11th brought measurable snow fall valley wide and throughout the Portland
metro region. This is the latest date with measurable snowfall on record for
el our region.
very beginning, The following week also brought even colder temps dropping down into the
mid 20’s. The result was one of the most impactful frosts we have seen in
quite some time with almost every vineyard affected in some capacity. In our
Chardonnay over 50% of primary and secondary buds were damaged and in
— T=iE - ESTAE. — the Pinot Noir between 25-50% of Primary buds were also affected. The
frost stunted growth and delayed bud break significantly as it took time for
any surviving secondary and tertiary buds to push.
The delayed growth pushed bloom all the way to the last few days of June

named the property in honor of Victoria’s mother. Wine produc-
tion began in 2008, and Winemaker & Vineyard Manager Stephen
Goff has been dedicated to the development and planting of the
vineyard as well as the production of our stunning wines since the

Spanning 122 acres where the Chehalem Mountains converge
with Ribbon Ridge, the estate contains both sedimentary soils

from the Wellsdale & Hazelaire series, and volcanic soils from the and early July. From this point forward growth was rapid, with warm’dry
Witzel series. Elevation climbs from 350 to 650 feet, where the conditions persisting. Hot weather at bloom made for a rapid pollination and
winery perches with sweeping views of the coast range and valley. allowed the plants to maximize fruit set with what flowers remained. While

there was some unevenness in fruit development and ripening, warm to
mildly hot weather hung on well into October and allowed us to continue
hanging our fruit to achieve a more balanced physiological ripeness and to

62 acres are planted to pinot noir & chardonnay. The vineyard is
completely dry farmed, and we take a pragmatic approach to

viticulture: we use sustainable and organic processes whenever achieve sugar levels that we did not expect given the late harvest dates. Yields
possible. We are firm believers in taking care of our soil, of Pinot Noir were reduced by 20-25%
practicing crop reduction for low yields and improved quality, and The resulting wines are much fleshier and generous and indicative of a warm

growing season even though harvest was taking place in mid-October under
summer-like temperatures. The Pinot Noit’s have an excellent full bodied
fruit intensity coupled with a nicely developed and mature structural profile.
Not at all the vintage we thought we would be making given the late harvest
dates, but sure to deliver great drinking pleasure in the near term and over the
course of the next decade.

hand harvesting our fruit at its optimal physiological ripeness for
maximum flavor and intensity.
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