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VINEYARDS

Apolloni Vineyards specializes in the production of premium Pinot Noir and traditional, Italian-style wines.

Owner/Winemaker, Alfredo Apolloni and his family live on the vineyard, situated in the northern Willamette Valley
within the Tualatin Hills AVA. This location, which also houses the winery, tasting room and underground barrel cave,
lies just 25 miles west of downtown Portland. The vineyards, totaling 90 acres, include 45 acres of organically and
dry farmed Pinot Noir, Chardonnay, Pinot Gris, and Pinot Blanc. The vineyards are certified sustainable by the LIVE
(Low Input Viticulture & Enology) and the Salmon Safe programs. Apolloni Vineyards farms organically and does not
use irrigation. The tradition of winemaking in the Apolloni family dates back 150 years, with vineyards originally in
northern Italy. The wines of Apolloni Vineyards represent the best of old-world Italian tradition, brought to the soil of
Oregon, demonstrating a quality of excellence in viticulture. Alfredo, his wife Laurine and their three children share
in this family adventure.

2021 Estate Pinot Noir

Winemaking Notes

Produced from organically -grown and hand-picked fruit, our
Estate Pinot Noir combines a collection of Dijon, Pommard
and Wadenswil clones to create a beautifully complex wine.

Aged for 16 months in our geothermal barrel cave, the flavors
are allowed ample time to integrate. Judicious use of new
French oak provides complimentary flavors and textures in
our flagship Pinot Noir.

Hallmark flavors of cherries and plums punctuate this
mouth-filling, classic Willamette Valley Pinot Noir.

Technical Information

VINTAGE Appellation: Tualatin Hills

Harvest Date: 26 September - 11 October 2021

Cooperage: 30% new French Oak

Sugar at Harvest: 23.2° Brix

APOLLONI pH at bottling: 3.3 SALMON
Gistate TA bottling at: 5.5 g/L %

PINOT NOIR

TUALATIN HILLS + OREGON Alcohol: 13.5% by volume LIVE

LIVE Certified Grapes CERTIFIED
S SARE




