
L e n n ÈOregon Pinot Noir
Note:  I still recommend cellaring your 2008 wines
though the LeNez is starting to open up. This is a slow
evolving vintage.  

 

If you’re not receiving emails from us please let me
know by emailing me at steve@lenneestate.com

Upcoming Events:
March 20th ~ Club Pick Up Party

I am selecting several great wines for this pick up 
party including the Dubrul Merlot and Sineann
Old Vine Zin.

April ~ Red and Black Tasting, Date TBA 

May ~ Pre-Memorial Day Weekend

We will conduct our annual tasting for club members
the week (on Saturday) before the Memorial Day
weekend.  All the wines, none of the crowds. 

 
This month’s shipment costs(10% discount):

2008 LeNez Pinot Noir    $27.00

2009 Lenné Estate Eleanor’s 114 Pinot Noir $49.50

2009 Lenné Estate Kill Hill Pinot Noir       $49.50

                                   Shipping(if shipped)            $12.50

     Total  $138.50
             (Pick ups)        ($126.00)

   

        
         Price        10% savings  20% savings

2008 Lenné    $30.00         $27.00          $24.00 
         LeNez Pinot Noir

The LeNez Pinot Noir represents each of the five clones grown at Lenné. 
This Pinot Noir is entirely from estate fruit with the same yields and
winemaking as the Lenné Estate Pinot Noir. I select the best barrels for Estate 
wine and the rest goes into the LeNez label. Not many wines in the mar-
ketplace at this price point come from single vineyards with low yields on 
grand cru sites. The 2008 is starting to open up, but will also continue
to develop for 5-8 years. This wine will certainly soften and gain com-
plexity with more bottle age but starting to drink well now. 

   

2009 Lenné Estate   $55.00         $49.50           $44.00 
         “Kill Hill” Pinot Noir

2009 Lenné Estate   $55.00               $49.50          $44.00
         “Eleanor’s 114” Pinot Noir

Eleanor is my late mother’s name and this is the first time we have separated
out the 114 clone for a bottling. The first 6 rows in front of the tasting room
represent the 114 clone. This wine comes primarily from the upper block at
the top of the hill. This clone is similar to 115, perhaps with a slightly more
floral aroma. Nevertheless, it reminds me of fruit more on the red spectrum
versus the black. The wine was in 50% new oak and is silky with a good
mid palate and long finish. 

Kill Hill represents the most severe soil in the whole vineyard. The block 
is made up of the 667 and 114 clone. It is aptly named as we have had
many dead vines trying to establish this block in the shallow, harsh
soil at the top of the hill. The wine was in 50% new oak and is the biggest
of all the 09 wines. The fruit spectrum is more on the black side, black 
cherry and raspberry. The palate is opulent, the richness beginning on 
the mid palate and carrying through towards a long finish. The tell tale
mocha aromatic peeks out now and then as well. A delicious wine. 


