
Westmount Pinot Noir Rosé
2018
Winemaker’s Tasting Notes
  Zesty, Tropical, Alive
An ocean breeze as you relax in your hammock on a tropical beach. 
Strawberry, watermelon, white pear, lavender and pineapple surround the 
senses. This all-day-rose is round and racy with beautiful weight and length, a 
product of its Pinot Noir composition. Incredibly fresh on the palate with dragon 
fruit, blood orange, and lychee flavors. 
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Endless Summer, True, Balanced, 
Energetic

Spring in Oregon always has plenty of liquid sunshine. By April and 
May of 2018, the wet spring had loaded the vineyards with plenty of 
water reserves as some warmer days and sunshine began to pepper 
the vineyards. Our vines awoke from their winter slumber with 
bud-break in late April, and they were met with welcoming mild and 
consistent weather. Bloom occurred on schedule during the second 
week of June with little rain, something that vineyard managers and 
winemakers alike always appreciate.

True Oregon summers don’t really set in until after the fourth of July, and 
when it arrived, it brought a steady dose of sunshine. We didn’t hit any 
record temperatures like we have seen in the past few growing seasons 
in the Willamette Valley; the weather remained moderate and dry 
throughout the summer months. It became so dry as the summer 
progressed that the long, hot conditions began to become an issue for 
young vines as not even the cool nights could provide enough relief 
when water was needed. For the mature, established vines though, the 
ample hours of sun and warm temperatures mixed with cool breezy 
night helped shape 2018 in a fabulous vintage with a decent sized crop 
but with wonderfully concentrated flavors as the vines were stressed just 
enough by the heat to produce something magical. 

From the winemaking side, what style of year it’s going to be (cool vs. 
warm) is often determined by the weather in the spring and early 
summer, while the quality of the vintage is not established until late 
summer/early fall. In 2018, with the threat of a few consecutive days of 
rain at the end of September, we began picking white wines in the third 
week of the month into early October. With near perfect weather 
leading up to the pick, the fruit came in beautifully. Aromatic, fresh and 
vibrant- a winemaker’s dream.

The Vintage -

AVA: Willamette Valley 
Case Production: 984
Alcohol: 12.9%

Harvest: 9.14-10.5.2018
Avg Brix at Harvest: 23.1
pH: 3.16

Technical Notes


