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TEMPERATURE MEAN AND EXTREMES, PLUS RAINFALL 

McMinnville, OR Airport 
 

DAY COUNT 

Mean 

High 

Max 

Temp 

>80F >90F Rainfal

l (in) 

May 62 76 0 0 

June 69 82 4 0 2.4 

July 81 96 17 5 0.1 

August 80 99 14 6 0.0 

Septemb

er 

74 89 7 0 1.8 

October 64 80 1 0 5.0 

Total 43 11 9.3 

May 71 85 4 0 1.2 

June 83 99 21 9 0.5 

July 88 106 25 12 0.0 

August 85 103 26 5 0.7 

Septemb

er 

76 96 9 2 0.9 

October 69 96 3 0 4.6 

Total 88 28 7.8 

Data provided by Harry Peterson-Nedry, CHEHALEM 
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The Name 

LAVINEA is prefixed to the Latin “vinea”, defined as “made of the vineyard”  or “belonging to wine”. Such as in our 
wonderful collection of single-vineyards wines.       

Our Story 

Founded in 2014 on the belief that the celebrated wine regions of the world achieved their stature by discovering and 
revealing, through exceptional wines, their greatest vineyards.  

We are committed to advancing the reputation of Oregon Pinot Noir and Chardonnay by bringing to the attention of the 
world the Willamette Valley’s finest vineyard sites. 

Our Winemaking Philosophy 

Create WINES WITH ENERGY, PURITY, TRANSPARENCY and ELEGANCE with insistence on true appreciation of site 

We strive to make each wines a REFLECTION TO THE ESSENCE OF THE VINEYARD – the unique conjunction between a 
place, nature, and time.  Nothing is added; nothing is removed 

Let the land express itself and EMBRACE THE UNIQUE CHARACTER OF EACH VINTAGE 
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Our Winemaking Philosophy (cont’n) 

Points of DISTINCTION:    

 

• All vineyard practices based on vintage conditions, and set to promote sense of place 
by embracing older established vines & sustainable and organic practices. 

 

• Apply winemaking practices that allows our vineyards to shine by: 

 

• Repeatable winemaking techniques from year to year.  

• Gentle and consistent handling between the sites to suit vintage conditions  

• Promote co-fermentation of vineyard blocks to create wholesome cuvees from 
the start 

• Native fermentations, natural malolactics, unfiltered and unfined.  

• Consistent and minimal oak profiles on the long elevage.  

• Promote ageability and cellaring potential throughout. 
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 THE 2014 Vintage 

• The 2014 season is one of the greatest Oregon and the Willamette Valley has seen in 
recent history, and was most welcomed for our debut vintage.  

•  We had a relatively warm winter and enough rain events to warm up the soils and create 
the perfect environment for growth.   

• An early budburst and warm spring started the season perfectly two weeks ahead of 
normal without any frost issues.   

• A few but welcomed rain events throughout the growing season provided the vines with 
enough water to mitigate the drought effects.  

•  The warmer than average temperature keep the vineyards growing at a steady pace and 
promoted healthy vines and great conditions for ripening.  

• Bloom in early June was slightly cool with random isolated showers that produced good set 
overall, some hens and chicks and promoted site-to site differences in cropping levels, 
weather dependent.                                                             
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2014 Vintage Strategies 

• Promoted leaf coverage to minimize extensive sun exposure & potential shrivel 

• Promoted slightly shorter canopy heights and late hedging as feasible to balance out photosynthesis 

• We took great care with a timely green harvest at veraison to “even out the crop”, promote 
balanced yields and flavor development.    Wings or no wings? 

• The harvest was relatively condensed, but a bit later “number’s wise” to allow physiological ripeness 
to come together at slightly higher sugar levels.  We picked between September 15th and September 
23rd.   

• In the winery, we hand sorted, destemmed and focused on removing green chicks.   

• Held pick fractions in cold soak and co fermented blocks of same site to create the single vineyard 
cuvee from the start.    

• Fermentation strategies included short cold soak; targeting medium extraction, with regular punch 
downs and early pump overs; longer post ferment time on skins and nutritional additions to 
supplement for low yans/promote healthy native ferments.   No saignee, no water back, no 
enzymes, no commercial yeast added. 

• Gentle pressing with press fraction combined with free run, barreled with 30% new oak, and same 
oak profiles.  

• As a result, we crafted fruity textured and elegant wines with great aging potential.    
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TUALATIN ESTATE, Willamette Valley 

  

 

• One of the most historic sites in 
Oregon, it followed the first wave of 
planting alongside Ponzi and Eyrie 
Vineyards.   

 

• Our area was planted in 1974 on its 
own roots, and produces a Pinot Noir of 
great vibrancy and length, with that 
extra dimension on the palate that only 
40 + year old vines typically achieves.  
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  2014 TUALATIN ESTATE  Pinot Noir  

 

Elevation: 350 – 900 feet  Density: 12 X 6                    Clones:   Pommard/SR & 667 /CH SR    

Exposure: South   Row Orientation: North/South    Soils:  Laurelwood Soils  

Planted: 1974   

2014 VINTAGE & WINEMAKING FACTS 

Pick date: September 17th & 23rd, 2014   

Harvest Data: 23.8 brix, pH 3.52, TA 5.2, Malic 2.9 g/l,  YAN 175 mg/l, K 1158 mg/l   

Cold Soaked: 6 days  

Fermentation: Native fermentation, mix punch downs or pump over twice per day 

Pressed: October 8th 

Barreled: October 11th with 30% New French Oak 

Malolactic : Indigenous and 100% complete by May 1th, 2015 

     210 cases bottled 03/01/16               
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Nysa Vineyard, Dundee Hills   
  

 

• Nestled at very high elevation between 
Domaine Drouhin Oregon and Archery 
Summit on either sides, Nysa follows a 
gentle east facing slope.  

 

•  Farmed organically, this is one of our latest 
ripening vineyard which sets naturally low 
yields on intense volcanic Jory soils.    

 

• Planted in 2003, this is the youngest of the 
portfolio, yet one of the most complex 
capturing the typical cherry notes of the 
area completed by earthy characters with 
wonderful textures and a long vibrant finish. 
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 2014 NYSA VINEYARD Pinot Noir  

Elevation: 750-900 feet  Density: 7 X 5   Clones:  Pommard/3309     

Exposure: East     Row Orientation: North/South        Soils: Volcanic Jory  

Planted: 2003                       

2014 VINTAGE & WINEMAKING FACTS 

Picking date: September 23rd, 2014    

Harvest Data: 23.7 brix, pH 3.30, TA 5.5, Malic 2.44 g/l, YAN 104 mg/l, K 1020 mg/l    

Cold Soaked: 6 days   

Fermentation: Native fermentation, gentle punch downs or pump over twice per day  

Pressed: October 10th 

Barreled: October 15th with 30% New French Oak 

Malolactic fermentation: Indigenous and 100% complete by May 5th, 2015 

      262 cases bottled 03/01/16               
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Perspective on Vintage 

Variation 

Our intent is to make a new-world style of 

Oregon appellation wines that generally 

go to market early. 

Plenty 

of 

fruit 

Good 

acidit

y 

Moder

ate 

alcoh

ol 

level 

Moder

ate 

struc

ture 

For A to Z Pinot Noir, certain depth 

of color =             



Strategic Decisions 

Wines cannot vary dramatically from year-to-year 

Might need to mitigate vintage variation using the same 

3 ‘levers’ as everyone else 

  Pick date 

  Crop-load 

  Juice amelioration 

 

 

Do customers pay less 

attention to vintage? 



We have no intention of resorting to a 

‘recipe’…ever. 

 

We strive to make wine of consistent high 

quality. 

 

We achieve this consistency by sourcing fruit 

from 60+ vineyards across a larger appellation, 

including the Columbia Gorge & Southern 

Oregon, which acts as buffer regions to the 

Willamette Valley (and vice versa). 



Implications of sourcing fruit from 

marginally warmer regions 

Greater consistency of yield 

Higher yield per acre at same level of ripeness 

Greater consistency of ripeness 

Lower disease pressure 

 

Slightly greater risk of dehydration 

Slightly greater risk of sugars accumulating 

faster than flavors 

+ 

+ 

+ 

+ 

 

- 

- 



Important Lessons Learned 

As the Willamette Valley gets warmer, how do we 

need to adjust our practices? 

 

Farm with intention, but with different goals in 

mind 

 

Could these other regions be the ‘canary in the coal 

mine’ for the Willamette Valley wine industry? 



HOW DO WE INCORPORATE TECHNOLOGICAL 

SOLUTIONS TO CHALLENGES ASSOCIATED WITH 

DISTANT FRUIT? 

Mechanical harvesting = larger quantities of fruit 

sooner to the winery and at more appropriate juice/must 

temperatures 

 

Gelatin floatation of white juice provides us with a 

quicker transition from juice to fermentation and 

‘cleans up’ the juice more than simply settling does. 

 

Selecting yeasts which help accentuate ‘freshness’ & 

‘brighter’ aromatics in a hot year, or yeasts which help 

create richness & texture in a cool year. 

 

Being ready to invest in RO treatment of a wine, if risk of 

smoke-taint from forest fires. 



Work Smarter not Harder 

With enormous diversity of fruit-sourcing, we know we may have to 

make more of our picking decisions and broader winemaking 

decisions based on data & measurements than on instinct or 

intuition alone. 

Phenolics 2013 2014 2015 2016 

Catechin 

(mg/L) 
149 161 114 65 

Quercetin 

glycosides 

(mg/L) 

54 60 - 78 

Tannin (mg/L) 446 365 591 210 

Total 

anthocyanins 

(mg/L) 

460 550 829 828 

Catechin/tan

nin index 
0.33 0.441 0.193 0.31 

Juice Panel 2013 2014 2015 2016 

Titratable acidity 

(g/L) 
4.6 4.1 6.31 7.339 

pH 3.56 3.76 3.42 3.37 

L-malic acid (g/L) 3.41 2.75 1.88 2.32 

Tartatic acid (g/L) 2.3 2.7 4.94 - 

Brix 22.1 24.5 26 26.5 

Glucose + Fructose 

(g/L) 
234 253 252 262 

Ammonia (mg/L) 29 49 37 83 

Alpha-amino 

compounds  

(as N) (mg/L) 

101 116 75 149 

Yeast assimilable 

nitrogen  

(as N) (mg/L) 

125 156 112 220 

Potassium (mg/L) 1280 1750 2263 - 

Willamette Valley vineyard data 



2011 MATZINGER DAVIES PINOT NOIR 

Blend of: 
Poco & Three Trees Vineyards, Eola-

Amity Hills AVA 

Soil type & 

elevation:  
Nekia & Jory, approximately 700’ 

Harvest Date: 11/3/2011 

Yield: 2.6 tpa 

Harvest 

chemistry: 
20.7 Brix, 3.00 pH 

Fruit 

processing: 

75ppm KMS, 20g/ton enzyme & dry ice, 

100% destemmed 

Extraction 

regime: 

Longer cold-soak, higher ferment 

temperature & more actions 



2012 MATZINGER DAVIES PINOT NOIR 

Blend of: 
Poco & Three Trees Vineyards, Eola-

Amity Hills AVA 

Soil type & 

elevation:  
Nekia & Jory, approximately 700’ 

Harvest Date: 10/16/2012 

Yield: 2.9 tpa 

Harvest 

chemistry: 
23.8 Brix, 3.26 pH 

Fruit 

processing: 

60ppm KMS, no enzyme & dry ice, 100% 

destemmed 

Extraction 

regime: 

Shorter cold-soak, lower ferment 

temperature & less actions 



Q & A  

DISCUSSION 



Thank you! 

Carrie Hardison 

Harry Peterson-Nedry 

Greg Jones 

Samantha Lau 


