
 
Hazel Wine Company was inspired by many years of harvesting and
crushing with wineries of friends turned family in Dayton and Yamhill-
Carlton. Our name is inspired by the bounty of this unique farming region
and we are guided by the commitment our community has to sustainable
and earth-friendly practices.  Both the Pinot Noir grape and the Hazel tree
thrive in the volcanic soils and mountains of this Maritime climate which
yield only the highest quality of each. We remain focused on highlighting
the Willamette Valley and respecting all things rooted in Nature. 

VARIETALS
100% Pinot Noir
15% Whole Cluster Fermentation

OAK AGING
10 months in French Oak, 20% new

AVA
Eola-Amity AVA

www.haze lw ineco . com

ROOTED IN OREGON

2 0 1 9  V I N T A G E

We utilize 3 vineyards within the Eola-Amity AVA in the production of

our 2019 release.  The wine features floral and earthy notes highlight

the aromas and bouquet of our Pinot Noir before blossoming into

flavors of dark cherry, raspberry, black tea, and a subtle hint of vanilla

from the Oak barrels. Enjoy this Pinot Noir with cheeses, salads,

chicken, lean meats and wild salmon. 

T A S T I N G  N O T E

SOIL
Volcanic Soil

ALC/VOL
13.8%

PH
3.67

A C C O L A D E S
91 points - Wine & Spirits Magazine - 2019 vtg 

2 0 1 9  W I L L A M E T T E  V A L L E Y  P I N O T  N O I R  

 
This vintage was more temperate and balanced then the previous few
warm vintages in the Valley. As we approached harvest, our growers were
challenged by a rainy September and cooler October but these elements
lead to a balanced style and incredible, age-worthy vintage.


