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Notes from the Back Deck
Yamhill, October 20th, 2019
We finished harvest on October 1st, 2nd and 3rd. Unlike the warm
2018 vintage, this was a more moderate vintage. The vintage started
early and we were expecting a warm summer but it never materialized.
Instead we had a moderate summer with above average rainfall.
In September was when the nail biting began. We saw a cooler than
average month with intermittent showers. Around the middle of September
we had a day with an inch of rain in the vineyard. Normally we never
worry too much about occasional showers but when you get over a half
of inch of rain in a short period it dilutes the sugar levels. We were all
bracing for another cool vintage which produces leaner wines when they
are released. The year was reminding all of us of the 2007 vintage when
we had showers all through harvest. Those wines were lean when we
released them but evolved into one of our favorite vintages and the wines
right now are absolutely delicious.
But this year took a turn for the better after the rain. Sunny skies and cool
weather returned and the vines slowly started to produce more sugar and
more importantly more flavor. We harvested at the beginning of October
under clear skies and the grapes had plenty of flavor. I suspect the wines
will be full flavored and perfectly balanced. The issue is that we had a
lighter fruit set and will make less wine from this vintage.
In this shipment we have two wines from the 2017 vintage, the Kill Hill
and Karen’s Pommard Pinot Noirs. In 2017 we had one of the
warmest Augusts on record and you would think we would have
made ripe, high alcohol wines. Fortunately we had the largest fruit
set in our brief history which slowed down the ripening and left us
with beautifully balanced wines all under 14% alcohol. The wines
are bright and fruit forward but with plenty of structure(tannin and
acidity) to age. We have included two Pinots from this vintage and I would
suggest decanting or giving both of the 2017 wines a lot of air if you
are drinking them soon.
Finally, we are including two wines from the 2018 vintage. I recommend
you open them and drink them as we made less of both of these wines
and the price will go up when we finally release them in the tasting room.
They are already opulent wines and will give you much pleasure in spite
of their young age.
I hope you have a wonderful holiday and thank you for gracing your
table with wines from this very special hillside in the heart of Yamhill.

Have you been getting our emails? Did
you know you can access and change all
of your account information, including
your email address, your credit card and
other details by using the login link on our
website.
www.lenneestate.com/login
Once you log in, you will be able to view all
of your purchases and club shipments back to
August of 2015 when we implemented the new
system. For security reasons, you will need to
reset the password the first time you use it.
Your email address is your username
But as always, I prefer you email me directly
if you have any questions or concerns at
steve@lenneestate.com
Bud Break Offically Begins April 1st

