
2024 THE BEAUX FRÈRES VINEYARD PINOT NOIR

Since our first release, the Beaux Frères philosophy remains the same — to produce 
world class Pinot Noir that represents the uncompromised essence of Mother 
Nature. !e Beaux Frères Vineyard is our original estate planted in 1988, in the 
Willamette Valley’s Ribbon Ridge appellation.

  : Poised and effortlessly elegant, opening with layers of black 
cherry and red plum, accented by pink pepper, jasmine, and violet flowers. A whisper 
of black tea, fresh forest air, and wet earth grounds the finish with timeless finesse.

2024 THE BELLES SŒURS PINOT NOIR

!e Belles Sœurs is comprised of select fruit from our estate vineyards. By 
harmonizing the distinct voice of each parcel, we honor their individuality while 
composing a wine that tells a singular story of our land and the vintage.

  : Delicate yet assured, marrying layers of Bing cherry, 
strawberry, and blood orange with ripe fig and a hint of ginger. Sea-spray freshness and 
a touch of weathered leather lend a quiet sophistication.

2024 SEQUITUR VINEYARD PINOT NOIR

Sequitur Vineyard was planted in 2012 by Carey Critchlow and Michael G. Etzel. 
!e 12-acre site includes no less than 17 different clones of Pinot Noir in a unique 
micro-climate that is protected on three sides by a dense stand of Douglas fir.

  : Savory and sultry, weaving bramble berries and red currant 
around a base of tobacco leaf, alpine herbs, and umami richness. Enveloped in warm 
notes of brown sugar, cinnamon bark, and cedar for lasting depth. 

2018 THE UPPER TERRACE PINOT NOIR 
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Richly layered and impeccably aged, capturing the quiet power and refinement of an 
exceptional Willamette Valley vintage. Unfolding with hints of simmered cherries, 
plum cake, roasted barley, and toasted hazelnuts, a silky, suede-like texture carries 
subtle chocolate tones through a long, deeply satisfying finish.
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 I have spent nearly my entire life among the vines on the Beaux Frères property. From a young age, I began to align my life 
with the rhythms of the growing season. Although I wasn't always conscious of it, Mother Nature has been the guiding force behind 
my story and my family's story. Her moods, her cadences, and the unpredictability of each new vintage represent a new chapter in 
my life and in the epic tale of this property every year.

 It's no secret that the climate in the Willamette Valley is changing. For the first forty or so years of our industry’s history, 
cooler temperatures and rain around harvest were far more common than not. !at reality has shifted, especially in the decade from 
2014 to 2024.

 When I sat with our team to taste the wines featured in this annual newsletter, we felt that this vintage was both timeless 
and contemporary. !e rhythm of the growing season was steady, and Mother Nature’s pace was gentle and pleasing. Not too hot, 
not too cold, everything in its proper place. !e wines in our glasses provided the evidence… the 2024 vintage is a modern classic. 

 !e team gathered around that table is the secret sauce behind this vintage's greatness. It was my second growing season at 
the helm of the company my father founded when I was just two years old, and my second vintage working with our Winemaker, 
Damien Lapuyade. 

 Our team has the perfect blend of new blood and seasoned veterans. !ere are stalwart members woven into the fabric of 
our company, alongside young guns who inject fresh perspectives into our work. 

 Our production team in 2024 had a diverse international flavor that I also treasured. Our interns included a young man 
from France with the strength of an ox, and a winemaker from war-torn Ukraine who was graciously placed with us by the Gerard 
Bassett Foundation’s scholarship program. With our beloved Chef Amy serving up her heartfelt cuisine, we formed a mighty team.

 Overall, the 2024 vintage beautifully encapsulated my lifelong 
journey amongst the vines of my childhood home. It is truly a gift to 
steward this special place, and I am immensely grateful for the support 
that we receive from you all. We wouldn’t be able to do it without you. 

Sincerely,

  

MIKEY D. ETZEL  

                            

!e makings of a modern classic...
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ON WINEMAKING
Our vineyard practices have their roots in the philosophies of organic and biodynamic farming. !ese ideals follow the 
grapes from the vineyard into the cellar as we strive to make good on our promise to provide the purest expression of Pinot 
Noir and Chardonnay from a particular place and time. We take great care not to overly manipulate our wines in the cellar. 
!is minimal intervention style of winemaking is reflected in our use of indigenous yeast, minimal acid adjustments (if 
any), and in refraining from feeding the yeast with commercial fermentation adjuncts. We closely monitor each ferment on 
a tank by tank basis and all of our punch downs are done by hand. After the wine is pressed off and in barrel we continue 
to let nature have her way through the secondary (malolactic) fermentation (also un-inoculated).  
 
!e wines are not racked (moved), from the barrel until we are ready to bottle them. We do not filter or fine our Pinot 
Noir before bottling (our Chardonnay undergoes a traditional fining method). All through the winemaking process we use 
the lowest possible levels of sulphur. We can get away with this as our wines contain higher levels of naturally occurring 
CO2 trapped in solution - this is due to the fact that we keep our cellar cold and do not rack the wines until bottling. CO2 
(Carbon Dioxide) is a natural by-product of both fermentations and it functions as a preservative, naturally protecting the 
delicate aromatics and fruit purity. If you are planning to drink your Beaux Frères wines within two to three years from the 
vintage date you may want to give the wines a decanting for aeration, as this quickly dissipates the CO2 and the exposure 
to oxygen helps the wine begin to open and reveal itself.   
 

How long should I wait to open these wines?

!e 2024 Pre-Release wines you select will be ready for shipping or pickup in March 2026. When deciding 
whether to drink or hold, we believe the Beaux Frères portfolio offers the best of both worlds. Upon release, our 
wines are fresh, joyful, and lively. !ere is electricity and verve during their youthful stage. As they evolve, the 
fruit profile delicately evolves from primary to secondary fruit, taking on umami and tertiary elements that we 
treasure. If you're ever in need of guidance, we encourage you to contact the winery by text or phone at 503-
537-1137. 
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