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TASTING NOTES:

VINTAGE NOTES:

Lange  Es ta t e  Winery  has  been  sourc ing  f ru i t  f rom the  Freedom Hi l l  V ine -
yard  s ince  1990 and   began  mak ing  i t s  namesake  s ing l e - v ineyard  P ino t  no i r 
in  1996.   Typ i ca l l y ,  f ru i t  f rom th i s  v ineyard  produces  s t ruc tu red  w ines  w i th 
h igher  ac id i t y  and  a  more  p rominent  tann in  pro f i l e,  mak ing  i t  one  o f  our  mos t 
ageab l e  w ines.   The  2008 Freedom Hi l l  V ineyard  P ino t  no i r  i s  a  fu l l - bod i ed 
express i on  o f  the  g rape  w i th  ex t raord inary  dep th .   A d i s t inc t  nose  d i sp lays  r i ch , 
b rood ing  f ru i t  - -  b l a ckber ry  and  cand i ed  dark  che r ry  - -  a s  we l l  a s  c l ean  bar re l 
sp i c e,  an i s e,  and  a  h in t  o f  euca lyp tus.   The  round ,  ve l ve ty  pa la t e  shows  b lack -
be r ry ,  da rk  che r ry ,  Chambord ,  t obacco  l ea f ,  and  sp i c e,  a l l  ba lanced  by  a  we l l -
i n t eg ra t ed  tann in  s t ruc tu re  and  e l egant  ac id i t y .   Wi th  a  f in i sh  tha t  l i nge rs  and 
l inge rs,  th i s  w ine  speaks  vo lumes  o f  bo th  the  v ineyard  and  the  w inemakers.

RELEASE DATE:			             	         May 1,  2010

HARVEST DATE: 		     	           October 7-21,  2008

CASE PRODUCTION:		                                        250 cases

AVA:					                 Wil lamette  Val ley

ALCOHOL:						          13.5%

AGING:		    12 months in French Oak,  approximately 50% new

LANGE
ESTATE WINERY AND VINEYARDS

Willamette Valley2008

P I NOT NOI R

Freedom Hill Vineyard

A la t e  and  coo l  Spr ing t ime  par layed  in to  a  l a t e  and  coo l  Summer.  So l i d  b l oom cond i -
t i ons  c rea t ed  good  se t  and  po ten t ia l  c rop ,  bu t  our  w inemakers  were  aggress i ve  in  our 
s tance  t oward  y i e l d s,  choos ing  to  d rop  f ru i t  in  the  v ineyard  mu l t ip l e  t imes  t o  ensure 
ba lance.  Th i s  p roved  to  be  a  v i ta l  dec i s i on ,  as  we  d idn ’ t  beg in  p i ck ing  the  ma jo r i t y 
o f  our  f ru i t  un t i l  m id -Octobe r,  wh i l e  in  mos t  years  we  beg in  harves t ing  by  the  th i rd 
week  o f  September.  The  key ,  a s  in  any  v in tage,  i s  t o  g row v ines  on  the  i dea l  v ineyard 
s l opes  and  fa rm those  v ineyards  appropr ia t e l y  th roughout  the  g row ing  season .  Once 
aga in ,  our  exper i enced  g rowers  and  our  ded i ca t ed  w ine ry  t eam made  the  necessary 
dec i s i ons  t o  guraran tee  benchmark  w ines.  These  w ines  own c l a s s i c  Oregon  expres -
s i on  and  exh ib i t  the  k ind  o f  v in tage  tha t  cou ld  on ly  happen  he re.  A l though  a  na i l -
b i t e r  fo r  fa rmers,  a l l ’ s  we l l  tha t  ends,  we l l ,  be t t e r  than  we l l . 

- -  Je s se  Lange,  Winemaker
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TASTING NOTES:

VINTAGE NOTES:

Lange  Es ta t e  Winery  has  been  sourc ing  f ru i t  f rom the  Freedom Hi l l  V ine -
yard  s ince  1990 and   began  mak ing  i t s  namesake  s ing l e - v ineyard  P ino t  no i r 
in  1996.   Typ i ca l l y ,  f ru i t  f rom th i s  v ineyard  produces  s t ruc tu red  w ines  w i th 
h igher  ac id i t y  and  a  more  p rominent  tann in  pro f i l e,  mak ing  i t  one  o f  our  mos t 
ageab l e  w ines.   The  2008 Freedom Hi l l  V ineyard  P ino t  no i r  i s  a  fu l l - bod i ed 
express i on  o f  the  g rape  w i th  ex t raord inary  dep th .   A d i s t inc t  nose  d i sp lays  r i ch , 
b rood ing  f ru i t  - -  b l a ckber ry  and  cand i ed  dark  che r ry  - -  a s  we l l  a s  c l ean  bar re l 
sp i c e,  an i s e,  and  a  h in t  o f  euca lyp tus.   The  round ,  ve l ve ty  pa la t e  shows  b lack -
be r ry ,  da rk  che r ry ,  Chambord ,  t obacco  l ea f ,  and  sp i c e,  a l l  ba lanced  by  a  we l l -
i n t eg ra t ed  tann in  s t ruc tu re  and  e l egant  ac id i t y .   Wi th  a  f in i sh  tha t  l i nge rs  and 
l inge rs,  th i s  w ine  speaks  vo lumes  o f  bo th  the  v ineyard  and  the  w inemakers.

RELEASE DATE:			             	         May 1,  2010

HARVEST DATE: 		     	           October 7-21,  2008

CASE PRODUCTION:		                                        250 cases

AVA:					                 Wil lamette  Val ley

ALCOHOL:						          13.5%

AGING:		    12 months in French Oak,  approximately 50% new

LANGE
ESTATE WINERY AND VINEYARDS

Willamette Valley2008

PINOT NOIR

Freedom Hill Vineyard

A la t e  and  coo l  Spr ing t ime  par layed  in to  a  l a t e  and  coo l  Summer.  So l i d  b l oom cond i -
t i ons  c rea t ed  good  se t  and  po ten t ia l  c rop ,  bu t  our  w inemakers  were  aggress i ve  in  our 
s tance  t oward  y i e l d s,  choos ing  to  d rop  f ru i t  in  the  v ineyard  mu l t ip l e  t imes  t o  ensure 
ba lance.  Th i s  p roved  to  be  a  v i ta l  dec i s i on ,  as  we  d idn ’ t  beg in  p i ck ing  the  ma jo r i t y 
o f  our  f ru i t  un t i l  m id -Octobe r,  wh i l e  in  mos t  years  we  beg in  harves t ing  by  the  th i rd 
week  o f  September.  The  key ,  a s  in  any  v in tage,  i s  t o  g row v ines  on  the  i dea l  v ineyard 
s l opes  and  fa rm those  v ineyards  appropr ia t e l y  th roughout  the  g row ing  season .  Once 
aga in ,  our  exper i enced  g rowers  and  our  ded i ca t ed  w ine ry  t eam made  the  necessary 
dec i s i ons  t o  guraran tee  benchmark  w ines.  These  w ines  own c l a s s i c  Oregon  expres -
s i on  and  exh ib i t  the  k ind  o f  v in tage  tha t  cou ld  on ly  happen  he re.  A l though  a  na i l -
b i t e r  fo r  fa rmers,  a l l ’ s  we l l  tha t  ends,  we l l ,  be t t e r  than  we l l . 

- -  Je s se  Lange,  Winemaker


