Raptor Ridge Company Overview
We founded Raptor Ridge in 1995. Named for our location on a
ridge in the Chehalem Mountains AVA, Raptor Ridge is a haven for
our native raptors. We specialize in hand-grown single vineyard
Pinot Noir sourced from select Willamette Valley sites plus our own
estate, Tuscowallame Vineyard. We create intriguing wines by
blending intuition honed over 22 vintages with the methodical
approach of maintaining hundreds of separate lots. The result is an
array of vineyard specific barrels, providing diversity and nuance to
the final cellar-crafted cuvées. -Annie & Scott Shull, Proprietors

2014 Estate Pinot Noir
Raptor Ridge Estate’s Tuscowallame Vineyard is located in Oregon’s Chehalem
Mountains about 25 miles southwest of Portland. The vineyard site slopes eastsoutheast, and elevations range from 250 to 498 feet on our Loess-based
Laurelwood soils with Jory underlayment. Tuscowallame is an indigenous word
meaning “place where the owls dwell.”
Our Estate Pinot noir is noted for its silky texture, fine-grained tannins, Italian plum,
cherry, black pepper and mineral notes. Purchased in 2000, the site was a defunct
cherry orchard. The vineyard was planted in three phases, and each block is named
for the vineyard manager who planted it. Our first vintages from the estate were
released as Adolfo’s Block 2006-2010. Adalfo’s Block was planted in 2001 by Adalfo Jimenez and was a ‘test
block’ with a field blend of 115, 667, and 777 clones of Pinot noir and 1.5 acres of Grüner Veltliner.
Macario’s Block was planted by Macario Ramirez in 2004, and contains Pommard, 667, and 777 clones of
Pinot noir. Dustin’s Block was planted in 2007 by Dustin Miller, and contains Pommard and 114 clones of
Pinot noir. Since 2011, we have blended Macario and Dustin blocks with Adolfo’s to achieve the best 500+
case Estate bottling annually. Now that the entire vineyard is on line and mature, this Estate bottling has
become our “flagship” Pinot Noir, exemplifying the “House Style” of Raptor Ridge. Tuscowallame Pinot
noir may also be found in many of our cuvées. In its last vintage (2012), our Reserve cuvée was 50% Estatesourced. A few barrels from the Estate continue to be utilized in our currently available Barrel Select cuvée.
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Bottled: September 2015
Alcohol: 13.8%
Case Production: 600
Block: 7, 8, 10, 11
Clonal Selection: 114 (42%), 667 (35%), 777
(23%)
Harvest Date: Between 9/20 and 10/6
Brix: 25.3 (average)
pH: 3.72 (average)
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TA: 3.86 (average)
Destem: 100%
Cold Soak: 4.5 days (average)
Skin Contact: 16 days
Yeast: BRL-97, WS, 71-B, BM-45
Oak: French, 9 months, 25% new
Suggested Retail Price: $45

Reviews by Scoring Publications
92 Jamessuckling.com: This really shows a beautiful purity of fruit and a wealth of fine and polished tannins.
Full-bodied, yet tight and composed. Silky and caressing mouthfeel. Lovely definition. Drink or hold – James
Suckling
9 Vinography: Medium garnet in color, this wine smells of wet earth and cherries… cherry and raspberry bramble
all combine under a gauzy slip of tannins that intensify as the wine finishes with earth and herbs. Excellent acidity.
- - Alder Yarrow

