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2021 VINTAGE REPORT

by Michael D. Etzel

The 2021 vintage commenced on August 30th, and continued steadily for 26 days with moderate
yields on our non-estate vineyards and moderate to moderately-high yields on estate sites. We
received fruit at a much faster rate thanks to our temporary ability to vinify specific negoce plots
at my fathers recently finished facility located adjacent to Beaux Freres. This is a notable quality
driven hallmark, as much of the terroirs in the Willamette Valley became ready at the same time.

Flavor and chemistry are reminiscent of 2018, with minimal acid adjustment and lower alcohol
than what would have been expected for a record breaking year for heat. The heat came early
enough to have less of an impact on the major variables such as acid and sugar development. |
was also expecting harvest to begin earlier but we have seen that the vines shutdown with respect
to development of fruit when they experience extreme heat. Seed tannin was less ripe than aver-
age, so we decreased the time in vat by two days to make an average of 16 days in vat for 2021.

Our vintage produced wines with deep color, much like Bourgogne in 2020, but they do not
have the same angular and powerful structure. The wines have a roundness even at this early
stage; again, I think this is a product of not having extreme heat during the final ripening period.
The berries were not shriveled and triage was very minimal. Overall, the perception of the vintage
from our house is excellent; I have been describing initial responses from many of our estate plots
as nothing less than epic.



