Rosé 2017 Willamette Valley
vineyards (ava)
Havlin (Van Duzer Corridor), Tualatin Estate (willamette valley),
McIvor (yamhill-carlton), Hyland (mcminnville)
cépage
40% Pinot noir (Havlin), 25% Gamay (Tualatin Estate),
25% Gewürztraminer (McIvor), 10% Riesling (Hyland)
soil
marine sedimentary (Havlin & McIvor), Loess (Tualatin Estate), volcanic (Hyland)
vine age
Hyland (45 years, own-rooted), McIvor (40 years, estimated, own-rooted)
Tualatin Estate (14 years), Havlin (8 years)
cases produced
375

the Terroir
A blend of AVAs, soils and varietals showcasing the genuine cool-climate signature of the Willamette Valley.
Hyland, McIvor and Tualatin Estate vineyards are situated on the western edge of the valley in the foothills of the
Coast Range mountains, where nighttime temperatures are especially cool. Havlin vineyard sits in the direct path of
marine air blowing through the van duzer gap, making the Van Duzer Corridor the latest-ripening ava in Oregon.

the Growing Season
The Winter of 2017 brought a deluge of rain and the Spring was cool and wet, delaying bud break and then flowering.
the Summer was generally dry and warm, sometimes hot. Critically, the Autumn returned to seasonably cool temps
and several cycles of rain recharged the soil and refreshed the vines without causing significant rot issues. we began
harvesting in the Willamette Valley on September 28 (Gewurztraminer) and finished with Gamay on October 30, twoto-three weeks later than average. The wines already display a wonderful balance of finesse, definition, generosity and
depth, and they will certainly achieve greater subtlety over many years in the cellar.

notes on Winemaking
Harvested September 28—October 30, 2017. The Pinot noir was whole-cluster pressed immediately following an early
morning pick. For the Gamay, a saignée was performed after two days on the skins in fermenter. Both the
Gewurztraminer and Riesling were de-stemmed, then cold-macerated on the skins for 4 days prior to pressing to
increase the aromatic and textural intensity. All components were fermented and aged independently in neutral
barrels and breathable Flextanks. blending was completed in the Spring, with a goal of achieving textural balance,
depth and complexity. Bottled on May 4: TA 7.2—pH 3.18—Malic acid 1.4 g/L—Residual Sugar 2.3 g/L—Alc 13.0%

tasting notes
strikingly fresh & floral with aeration—sweet red fruits, substantial weight, vibrant acid—dry, saline, umami texture—youthful

about Martin Woods
Our winery is secluded in the wooded foothills of oregon's coast range, within the mcminnville ava. We farm and
partner with exceptional, late-ripening vineyards in Oregon to produce Pinot Noir, Chardonnay, Gamay, Cabernet
Franc, Riesling, Gruner Veltliner and Rosé. We strive to make wine in the vineyard, to produce distinctive wines with
an authentic sense-of-place. To this end we raise much of our wine in oregon oak barrels (Quercus garryana) locally
harvested, air-dried and coopered. Our wines are sought after for their graceful balance, textural depth, expressive
aromas and long-aging potential —Evan & Sarah Martin
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