
Roots 2013 Estate Vineyard Pinot Noir

AppellAtion 

Yamhill-Carlton AVA

production

107 cases

HArVeSt

Date: 9/28/13
Brix: 20.8
pH: 3.49

AGinG

Duration: 18 months in barrel 
Barrels: 60% neutral, 20% new Rousseau, 20% once-filled Tonnelier DeFerrari

tHe VineyArd

Located in the Yamhill-Carlton AVA, Roots Vineyard lies on a ridge just east of the sleepy 
town of Yamhill. Soils are primarily Willakenzie, which is sedimentary in origin. Through-
out the heart of the vineyard is a vein of iron oxide, that lends to a deep color and rich 
mineral notes. Established: 1999 and 2000. Elevation: 450 to 600 feet. Size: 7 acres. Clones: 
Dijon 113, 114, 115, and 777.  Palate Profile: The wine from this vineyard has a complex ar-
ray of aromas and flavors, including black and red fruits, particularly blackberry, spice and 
earth. Owners: Chris and Hilary Berg.

tHe VintAGe

The growing season of 2013 started with a warm spring, which led to an early bud break. 
The summer presented warm, dry days, leading everyone in the Willamette Valley to be-
lieve we would have an early, uneventful harvest. All went as planned until the last week in 
September when the tail-end of a Japanese 
typhoon dropped close to six inches of 
rain, saturating the vineyards. Some people 
pulled in fruit before the rains came; others 
waited for it to pass, waiting for the fruit 
to dry. Roots chose the latter — some 
say a risky choice — but with meticulous 
sorting and experienced winemaking, the 
wines are developing into nuanced wines 
of exceptional quality. The 2013 vintage was 
truly a “vintner’s vintage.”

W I N E  C O M P A N Y

rSp: $38
AlcoHol: 13.5%
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Since 2002, Roots winemaker/owner Chris Berg has been crafting terroir-driven wines — expressive of 
the soil, climate and geography — using native fermentation in the winery and sustainable methods in the 
vineyard. The result? Wines of finesse and complexity.


