
The Vintage

FAIRSING VINEYARD 

Appellation:  
Estate Grown Pinot Noir 
Yamhill-Carlton AVA 
Selections: Pommard (55%) 
Dijon 777 (20%) and 
Wadensvil (25%) 
Harvest: September 16, 2014 
Bottled: September 1, 2015 
Production: 200 cases 
Aging: 10 months 30%  
new French oak 
Alcohol: 13.9% 
pH: 3.44  
Acid TA: 6.7 g/L 
Price: $52

Our 2014 Sullivan Estate Pinot Noir is the product of one of the 
warmest growing seasons on record in the Willamette Valley.  

We observed bud break April 11 followed by beautiful gentle 
rains throughout April and May. Bloom occurred in early June, 
followed by verásion in early August. Our fruit was in immaculate 
condition at harvest September 16 with higher than expected 
yields. 

This 2014 Sullivan Estate Pinot Noir is a delightful combination 
of Pommard, Dijon 777 and Wadensvil selections from the east 
portion of our vineyard. We honored Mike McNally’s paternal 
grandmother Winifred Sullivan with this bottling.   

This wine aged 10 months in 30% new French oak barrels with a 
limited production of 200 cases

2014 Sullivan Estate Pinot Noir

The Vineyard
Fairsing Vineyard is managed sustainably in Oregon’s Yamhill-
Carlton American Viticulture Area (AVA) with 38 acres of Pinot 
noir and two acres of Chardonnay in production.  

Our vineyard is nestled inside an 80-acre Certified Family Forest 
distinguished by biodiversity, varied topography, and panoramic 
views of the Northern Willamette Valley. 

We feel that our exquisite site in conjunction with our 
impeccable farming practices create every possibility for 
consistently beautiful wines.

Tasting Notes
Playful and bold with a bright cherry hue and toasted baking 
spices on the nose. This wine has a full palate presence with 
generous red fruit and a subtle vanilla finish. This wine may be 
enjoyed now or will cellar well for many years.
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Estate Grown Pinot Noir and Chardonnay in Oregon’s Yamhill-Carlton AVA


