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2013 WOODHALL RESERVE PINOT NOIR
Sold Out

Oregon State Woodhall Vineyard old vines planted in 1978 
growing section named C-block clones of Pommard and 

Wädenswil. Silky velvet milk chocolate in texture, fragrance of 
toasted gingerbread. Good transparency with overtones of dark 
cherry that roll nicely through the long finish and lively acidity.

production 73 cases 

Retail Price $32          
 Wine Club Price $25.60

2016 PINOT NOIR 
New Release

Vineyards include: Deer Haven, Mary’s Peak, Hoot & Howl, 
BoVine, Thomson, Woodhall and Soaring Estate.

Each vineyard separately fermented in small 1.5 ton fermenters 
the Barrel aged in small French oak barrels for 9 months before 

being bottled in Screwcaps to retain fruit flavors.  
2016 was a warm growing season and gave us ripe fruit, but 
with nice balance of acid and tannins. Pinot Noirs from this 

vintage have all the best of Oregon Pinot with fruit as well as 
earthy components and ripe full mouth feel.  

production 1902 cases    

Retail Price $22 
Wine Club Price $17.60



WINEMAKER NEWSLETTER  

Vineyard update:

2018 is off to a “normal” start in the vineyards for the Willamette 

Valley.   We have hit our average dates for major physiological 
th thevents with bud break around April 15  to 20  and bloom around 

thJune 20 .  These averages were the same as we saw in 2017 and 

puts the prospect of harvest in early October.   As you know, it is 

very dry out there right now and most likely we will not see any 

more major rains this “rain year”.   The vine growth is moving 

along fine, given the dry conditions and most daytime 

temperatures in the 70's to 80's.  We hope for an average summer 

without extremely hot days which could cause early stress to the 

vines.

A deeper look at Chardonnay in the Willamette Valley:
In the late 1960's and 70's, Chardonnay began its ascent to 
becoming America's favorite white wine. The majority of these 
wines came from California and the University of California – Davis 
(UCD) played a key role in the growth and development of the 
varietal in our country. UCD's Foundation Plant Service (FPS) has 
developed hundreds of wine grape clones that have been 
successfully planted and grown throughout the U.S. and beyond. 
One of these clones, 108 Clone (FPS 04) developed in mid-60's 
plays an 
integral role in 
the flavor 
profile and 
style of 
Spindrift's 
Cellars 
Chardonnays. 
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Initially developed for warmer California sites, the clone made its 
way to Oregon in the late 60's and early 70's. The Oregon wine 
business was in it's infancy at this time and there was still a great 
deal of trial and error when it came to rootstock and clonal 
selections. Early Oregon wine pioneers, including David Lett and 
David Adelsheim, felt the 108 Clone would do well in the 
Willamette Valley and it was the Chardonnay clone of choice for 
most growers in the area.

Fast forward 40+ years and most of the vineyards that planted the 

clone either grafted over the rootstock to Dijon Chardonnay clones, 

Pinot Noir or removed the vines altogether. Most of these sites 

were much cooler than the California locations the clone was 

created for and the grapes simply could not ripen enough to make 

the Chardonnay they were looking for. 

Luckily for us, a few vineyard owners here in the Willamette Valley 

stuck with the 108 Clone and we are fortunate to work with two 

these vineyards. OSU-Woodhall III in Alpine and Hoot & Howl 

Vineyard in Philomath, 

both still have original 

108 vines that were 

planted in the 1970's. 

Thanks to warmer site 

locations and the strong 

establishment of the 

vines, the clone has 

thrived at these 

vineyards. These grapes 

produce a higher acid, 

fuller bodied, complex 

example of Chardonnay 

that really shines with 

the minimal oak 

influence approach we 

take with the varietal. 



  TILAPIA PHYLLO BITES 
by Athens Foods

Pairs with Chardonnay

                                    
Ingredients
2 packages of Athens Mini Fillo Shells (15 count each)
2 cups shredded cabbage and carrots 
1 teaspoon lemon pepper spice
1 cup tartar sauce (reserve a little for garnish)
2 tilapia fillets (season with salt & pepper)
Fresh dill springs for garnish

Instructions
1. Preheat oven to 350 degrees. 
2. Place shells on a baking sheet and bake for 3-5 minutes. Let cool. 
3. Turn oven up to 400 degrees. 
4. Bake Tilapia fillets on baking sheet in oven for 18 to 20 minuets.
5. While Tilapia is baking, in a medium bowl combine cabbage/carrot 
mixture with lemon pepper and tartar sauce; set aside. 
6. Cut fillets into small squares; to fit shells. 
7. Place one tablespoon cabbage mixture in each shell; top with 
Tilapia and a dollop of tartar sauce. 
8. Garnish with dill sprigs. Serve immediately.

Photos by Athens Foods



MEATBALLS WITH PINOT 
NOIR SAUCE 

Pairs with Pinot Noir

1 pound ground beef- 15% lean
1/3 cup milk
1/3 cup breadcrumbs
1 teaspoon salt
½ a minced shallot
¼ teaspoon pepper
¾ cup Pinot Noir
1 teaspoon cornstarch
1 ½ teaspoons Worcestershire sauce
1 teaspoon grape jelly
1 tablespoon butter

Instructions
1. Preheat oven to 400 degrees. 
2. Spray large casserole dish with oil.
3. Combine beef, milk, breadcrumbs, salt & pepper in a large bowl, 
mix well then form into small balls & place into prepared casserole 
dish. 
3. Bake 20 minutes; or until done.
4. While cooking prepare sauce. 
Combine wine, water, cornstarch 
and shallots in a pan over medium 
heat. 
5. Bring to a simmer & cook 10-15 
minutes. 
6. Add jelly and Worcestershire 
sauce; stir well. 
7. Finally add butter, then stir to 
combine. Continue simmering for 
6-8 minutes; or until sauce 
thickens greatly. 
8. Pour over meatballs and serve.

Photo by Urban Bliss Life
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