
WINEMAKER’S NOTES:

The 2022 Thea’s Selection Pinot noir is a blend of fruit sourced from each of our 
organically farmed estate vineyard sites which span three sub-AVA’s of the 

Willamette Valley. The finished wine is, at its core, a true representative of the 
vintage as a whole.  The nose is inviting with bright cherry and raspberry fruit that 
is nuanced by subtle notes of dried lavender, black licorice, black tea, cinnamon 

and graham cracker.  The rich, silky tannins give in to a long and robust finish that 
leaves the taste of black cherries and sweet cocoa powder lingering on the palate. 

www.lemelsonvineyards.com 

12020 NE Stag hollow road, carlton, or 97111

503-852-6619

2022 Thea’s Selection Pinot noir
Willamette Valley - 12/750ml  

vinification
Harvest dates: 

October 7th - October 20th, 2022
Fermentation Notes: 

Mostly destemmed fruit, 30+ days on skins. 
Aging: 

15 months in 23% new and 77% previously-filled French oak 
barrels

Alcohol: 
13.3% alc./vol.

Yeasts: 
Indigenous
vineyards:

Meyer Vineyard - Dundee Hills AVA, Chestnut Hill Vineyard 
- Chehalem Mountains AVA, Johnson Vineyard & Rocky 

Noel Vineyard - Yamhill-Carlton AVA
Certified Organic by Oregon Tilth




