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Harvest Timeline: 
Winter 2023–2024 was uneven, 
with heavy storms in November 
and January separated by quieter 
spells. Although total rainfall landed 
near the 30-year norm, its 
distribution was erratic. Bud break 
occurred on April 26. From then 
on, conditions were broadly 
average: spring rainfall was near 
normal, with helpful showers in 
May and June that supported steady 
canopy growth under settled 
weather. 
 

Flowering reached on June 15th in 
stable conditions, with good fruit 
set. Through July and August, the 
weather stayed warm and dry, 
including a notable heat wave from 
July 5th–9th. We observed a bit of 
powdery mildew in early August, but it remained limited and was quickly contained. Apart from brief misting at the 
end of July and a small rain event in mid-August, there was little moisture. Veraison began around August 9th, and 
ripening progressed steadily under clear, dry skies. Overall, temperatures during the vintage were very close to the 
30-year average. Harvest ran from September 5th to 30th, with September and the beginning of October remaining 
mostly dry, allowing us to pick calmly according to ripeness. Yield was good and fruit arrived clean. 
 
Vintage Adaptations: 
2024 marked the first true harvest from our new “Bridge” vineyard, and it shows great promise. We also 
commissioned a new sorting line that is faster and more precise; although the year did not demand heavy triage, the 
upgrade improved consistency and let us remove the occasional sun-touched or mildew-specked berries with 
minimal handling. In the cellar, we aimed for clarity and freshness. Picking decisions prioritized vibrancy and stem 
maturity. We used whole clusters judiciously to bring lift and a fine, savory frame. Because the fruit arrived clean 
and cool, we used little to no SO₂ before fermentation. Cap management was deliberately gentle - about one 
extraction per tank per day, favoring infusion. This light touch preserved aromatic purity, kept alcohol in balance, 
and let the character of the site lead. 
 
Qualitative Assessment:  
The 2024 vintage is shaped by a growing season that was clearly close to the long-term average. Pinot Noir lots 
show red-fruited aromatics (cherry, cranberry, wild strawberry) accented by floral notes and spices. On the palate 
they are medium-bodied yet concentrated, with lively acidity and fine tannins. The use of whole clusters, when stems 
were ripe, brings lift and structure without hardness. Chardonnays from the estate and Willamette Valley sources 
combine citrus and stone fruit with a saline edge and firm natural acidity. Overall, 2024 delivers precise, energetic 
wines with moderate alcohol, good core density, and an age-worthy structure, while remaining transparent to site 
and very much in the Beaux Frères style.                           
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