VINEYARD:

There are a total of seven
vineyards in this blending
giving us the best of the entire
Willamette Valley, from the most
northern to central and southern
Willamette. Tuenge Vineyard,
Foche Vineyard, Sheppard
Vineyard, Wirtz Vineyard, Hauer
of the Daun, Mason Ridge and
Lovenhaus Vineyard.

Tuenge 7.9%

Foche 3.4%

Wirtz 18.7%

Sheppard 35.1%

Hauer of the Dauen 27%
Mason Ridge 1.4%
Lobenhaus 2.3%

GROWING SEASON:

The 2006 growing season was a
sixth consecutive year of glorious
weather in the Willamette

Valley. The wines turned out in
“classic” Oregon style with lovely
perfumed fruit and spice

aromas, almost Burgundian
acidity levels, and silky tannins.

TASTING NOTES:

2006 PINOT NOIR
WILLAMETTE VALLEY

OAK AGING:
12 months

TOTAL ACIDITY:
7.20 g/L

PH:
3.71

ALCOHOL %:
13% by vol.

PRODUCTION:
5,726 cases

This wine exhibits a beautiful color and aromas of fresh blackberry,
currants and clove, with added vanilla notes and new leather smell.
The bright palate is supple and round with a big tannin structure and
integrated flavors of toasty oak, vanilla, and pink peppercorns.

The wine posesses mouthwatering acidity with pomegranate,
raspberries and mulberry flavors exhibited in the lingering finish.

Oak Knoll Winery is one of
Oregon’s oldest wineries,
producing fine wines since 1970.

oakknollwinery.com



