
T H E  C O L E N E  C L E M E N S  V I N E Y A R D
 Named in honor of co-founder Victoria Stark's mother, Colene Clemens Vineyard is a family-owned, women-inspired wine company 
occupying 122 acres where the Chehalem Mountains and Ribbon Ridge AVAs converge - an untamed, rugged property whose steep 
hillsides once served as a farmstead, orchard, and quarry, with an 1880s barn still standing as a link to that past. We are not 
négociants: every wine we make is estate grown, produced, and bottled. The geology here is unique, where marine sedimentary and 
volcanic basalt soils meet as elevation climbs from 350 to 650 feet, and the 62 dry-farmed, sustainably managed acres divide into over 
30 blocks, each tended to its own character. The resulting cuvées show remarkable intensity - deeply concentrated, layered with dark 
fruit and mineral undertones. Yet for all their power, these wines keep their poise: structured tannins and vibrant acidity carry a lifted, 
graceful elegance. This tension between muscle and finesse, shaped by winemaker Stephen Goff 's 25 years of experience, has defined 
the Colene Clemens style for almost two decades.

W I N E  P E R S O N A L I T Y
Over two decades ago, Victoria Stark, daughter of Colene Clemens, first walked the 122 acres where the Chehalem Mountains meet 
the Ribbon Ridge AVA. It wasn't just breathtaking ground - it was rugged and untamed terrain, but with a quiet beauty all its own - a 
place waiting to hold a story. That story became, in part, this wine, named for her - a bottling offered as a tribute to every woman who 
loves Pinot Noir for its graceful character, a varietal that can possess both elegance and strength in the very same glass. Each vintage, 
Victoria tastes through every block on the estate herself, a process that unfolds over several weeks as she and the winemaking team 
hand-select each barrel for this blend. The result is an unfiltered, small-production Pinot Noir, a true expression of the estate's 
potential - embodying the strength, grace, and timeless elegance the wine was named to honor.

V I N T A G E  N O T E S
The 2021 wines show good concentration and power with a surprising amount of restraint and elegance given the overall warmer 
nature of the vintage. Despite the heat we were able to achieve a nice level of physiological maturity without being over ripe. These 
finely balanced wines exhibit a generous fruit character with a sturdy and supple underlying structure. Expect the wines to bring both 
good near-term accessibility as well as a solid longer term ageability. 

W I N E M A K E R  T A S T I N G  N O T E S
This darkly colored wine unfolds slowly in the glass, then sends out subtle aromas of sage, rosemary and currants that are framed by 
juicy framboise cherries. Medium-bodied and elegant with red raspberries, fresh saline splashes and hints of sour citrus and fresh 
strawberries. A hauntingly long finish on this vintage, with dusty tannins and dark fruits galore. A beauty for your cellar. 
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W i l l a m e t t e  V a l l e y ,  O r e g o n

APPELLATION | Chehalem Mountains VINIFICATION | 100% de-stemmed, spontaneous native yeast fermentation

CLONES | Pommard, 115, 667, 777 ÉLEVAGE | 11 months, 39% new French oak; bottled unfiltered, unfined

HARVESTED | September 13-26 BARRELS PRODUCED | 32

VENDANGE | Hand-picked, field and winery sorting DATE BOTTLED | December 8, 2022

HARVEST BRIX | 23.9 WINEMAKER | Stephen Goff


