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Oregon Pinot-Mania From The International Pinot Noir Celebration 
Fresh off of my incredible journey to the International Pinot Noir Celebration 
(IPNC) in McMinnville, Oregon, my faith in the temperamental and fickle Pinot 
Noir grape has been restored. IPNC is the largest gathering of winemakers and 
consumers from around the world who worship at the feet of this persnickety 
varietal, whose flavor profile can range from sturdy and commanding to charming 
and elegant.  
 
If you love Pinot Noir, then I strongly suggest that you make your way to next 
year’s IPNC (July 25-27, 2014) on the campus of Linfield College in McMinnville, 
Oregon. And if you do go, make your reservations for both the celebration and 

accommodations now. Bookings for choice lodgings fill up almost a year in advance (www.ipnc.org). I stayed at the Guest 
House Vineyard Inn (formerly a Best Western), and my room was clean and only a fifteen minute walk to all of the 
activities. Note: there is a free shuttle that runs between many of the hotels/motels and the Linfield campus.  
 
Last week, I reported on several Pinot Noir wines from around the world, including France, Chile and New Zealand. This 
week, I want to recommend a few wines from the state that is defining domestic pinot noir, Oregon. 
 
Oregon has long been known for its spectacular scenery and fertile soils, but it hasn’t been until the early 1980’s or so 
that the state began to achieve international recognition as a major wine-producing region. Willamette Valley, roughly an 
hour’s drive south of Portland, is on the map as one of the best regions in the country for producing world class pinot 
noir wines that have a style all their own. 
 
Blessed with a diversity of soil composition (volcanic, sedimentary, and sandstone and shale) and a temperate climate, 
the Willamette Valley is about as ideal a place to grow the finicky pinot noir grape as anywhere in the world. The warm 
days and cool nights, thanks to the cooling maritime influences, contribute to even ripening, intense fruit characteristics, 
and bright acidity. In general, they are a touch bolder than their French cousins and a bit rounder than the Pinot Noir 
revolution going on Down Under. 
 
Oregon Pinot Noirs typically display flavors of wild strawberry, dark cherry, graphite, tea and bramble. Stony minerality is 
another hallmark feature of these wines. 
 
Coeur de Terre (Heart of the Earth) Vineyard is a family owned winery located a bit off of the beaten path in the foothills 
of the Oregon Coast Range. Nestled in a protective valley, the surrounding mountains and hills provide just the right 
amount of heat to allow for a slow and gentle ripening of the fruit while protecting the vineyard from harsh coastal 
winds. Husband and wife Scott (winemaker) and Lisa (vineyard and winery operations) Neal are dedicated to utilizing 
only organic farming techniques that they feel contribute to the unique characteristics expressed in their wines, like their 
2010 Coeur de Estate Pinot Noir that displays red fruit and dark cherry characters, both in the nose and on the palate. 
Wild cherry and juicy raspberry flavors intermingle with hints of spice and minerals on the pretty finish. $30 
 
I know that I recently covered the supple charm of the 2009 Bethel Heights Pinot Noir, but I just can’t get the 2010 
version out of my palate memory. The 2010 Bethel Heights Pinot Noir displays vibrant aromas of black cherries, spices 
and vanilla. Intriguing flavors of nutmeg combine with ripe flavors of strawberries and cherries and mineral overtones. 
The mouth feel is soft, round and warm with a juicy impression of ripe fruit. The finish is long, with hints of baking spices, 
vanilla and sweet tannins, all balanced by abundant acidity. A steal at $33 
 
Listening to St. Innocent’s winemaker/owner Mark Vlossak is like listening to a human encyclopedia on the soil 
composition of the Eola-Amity Hills region of Willamette Valley. His passion for making wines that taste of a place is 
infectious, and you can literally taste each nuance of earthy raspberry, black cherry and strawberry flavors in the 2011 St. 
Innocent Temperance Hill Vineyard Pinot Noir. As the wine opens, the flavors expand and find their balance. The pretty 
finish features fine-grained tannins that support a touch of baking spices and mineral undertones. $32 
 
Cristom Winery owners, Paul and Eileen Gerrie, moved from Pennsylvania to the Eola-Amity wine region of the 
Willamette Valley in 1992 with their two children, Christine and Tom, (Cristom in a contraction of the children’s names), 
with the dream of producing world class Pinot Noir wines. They enlisted the help of a Steve Doerner, the first established 
winemaker from the California wine industry to move to Oregon. Thanks to Doerner’s talents and the Gerrie’s dedication 
to growing quality fruit, Cristom is now one of the leading wine producers in the valley. The 2010 Cristom Marjorie 
Vineyard Pinot Noir exhibits complex aromas of roses, cinnamon and raspberry jam. It has a rich mouthfeel that supports 
flavors of savory red fruit characteristics on the front of the palate and hints of forest floor and a sweet earthy toned 
cherry on the spectacularly long and seductive finish. $55 

http://www.ipnc.org/

