
  
2024 White Pinot noir

willamette valley - 12/750ml

vinification
Harvest dates: 

September 16th & September 28th, 2024

Fermentation Notes:

100% whole cluster pressed; stainless steel 
fermented 

Aging:

6 months on full fermentation lees

Alcohol:

13.0% alc./vol.

TA/pH/Residual Sugar:

5.8g/L - 3.21pH - 1.1 g/L

w w w . l e m e l s o n v i n e y a r d s . c o m

12020 NE Stag Hollow Rd, Carlton, OR 97111 

info@lemelsonvineyards.com, 503-852-6619

@lemelsonwinery

WINEMAKER’S NOTES:

When we decided to produce our first ever white Pinot noir in 2023 we did not 
anticipate the brisk demand for this wine. We heard so many encouraging words and 
rave reviews that we had to make it again!! This wine was produced by direct pressing 
at low pressure to avoid color extraction. The juice was then fermented at a cold 
temperature in stainless tank retaining purity of  fruit. The resulting wine has an 
enticing floral nose with exciting tropical fruit and citrus flavors on the palate 
culminating in a dry refreshing finish. This is truly the perfect wine for sunny 
Summer days! 


