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T H e  V i N E Y A R D S  
The  Van  Duzer  Es ta te  V ineya rd  has  come of  age  wi th  the  

2002  v in tage.  Our  77  ac re  v ineya rd ,  devoted pr imar i l y  

to  P ino t  No i r ,  has  h i t  i t s  s t r ide  a f te r  5  yea r s  of  in tense  

l abor ,   p rec ise  agr icu l tu ra l  p ract ices  and the  most  

modern  techno logy .  P lan ted to  n ine  d i f fe rent  c lones  o f  

P inot  No i r ,  i nc lud ing  Pommard,  Wädenswi l  and the  new 

D i jon  c lones ,  the  va r ie ty  in  the  f ie lds  a l lows  us  to  

opt imize  the  qua l i ty  on  a  s i te -by-s i te  bas i s .  

Fo r  the  f i f th  yea r  in  a  row,  Oregon  exper ienced 

remarkab ly  per fect  weathe r  for  wine  g rowing .  The  d ry  

summer  t r i gge red ea r l y  r ipen ing ,  and wel l - t imed,  

modera te  ra in fa l l  i n  the  f a l l  a l lowed fu l l  matur i t y  and 

deve lopment  o f  f lavors  pr io r  to  the  ha rvest  wh ich  

f in i shed October  22 .  

W i n e M A K I N G  
With  four  prev ious  yea r s  of  exper imenta t ion  to  look  

back  upon,  winemak ing  fo r  the  2002  Es ta te  P inot  Noi r  

was  a  ve ry  s t r a ight forward  process  for  th i s  v in tage.  The  

g rapes  a re  ha rvested by  hand,  so r ted fo r  qua l i t y ,  then  

destemmed and p laced in to  tanks  fo r  co ld  macera t ion  

to  ex t r ac t  br igh t  co lor s  and so f t  tann ins .  A  va r ie ty  o f  

yeas t  t ypes  were  used,  each  chosen  fo r  cer ta in  

a t t r ibu tes  and to  preserve  the  na tu re ,  o r  “ te r ro i r ” ,  o f  ou r  

P inot  No i r .  When fe rmenta t ion  was  comple ted,  the  wine  

was  t r ans fe r red to  a  mix  o f  35% new,  35% once-used 

and 35% neut ra l  F rench  oak  ba r re l s  to  undergo ma lo-

l act ic  fe rmenta t ion  and then  age  for  10  months  pr ior  to  

bot t l ing .  

 

 

VINEYARD:  100% Van  Duzer  Es ta te  

VINIFERIA:  100% P inot  No i r  

CLONES:  43% Di jon ,  33% Pommard,  

24% Wädenswi l  

ALCOHOL:  13 .63% 

TA:   0 .62  g /100ml  

pH:  3 .52  

RS:   0.02%/Dry  

 
 

W I N E M A K E R ’ S  N o T E S  
The  re lease  o f  the  2002  Es ta te  P inot  Noi r  

he ra lds  the  ach ievement  o f  a  ma jor  goa l  in  

the  g rowth  o f  Van  Duzer ,  tha t  of  p roduc ing  

cons i s tent  h igh  qua l i ty  across  the  ent i re  

p roper ty .  Wi th  the  matura t ion  o f  the  

v ineya rds ,  we a re  exper ienc ing  a  more  

ba lanced,  r iche r  qua l i t y  in  the  g rapes  and 

the  wine  g rown on  our  es ta te .  The  2002  

Es ta te  P ino t  No i r  se t s  a  new benchmark  for  

the  Van  Duzer  s ty le  wi th  i t s  ber ry  and b lack  

cher ry  a romat ics  se t  aga ins t  a  background of  

sp ices ,  v io le t s  and smok iness .  The  f lavors  of  

b lackber ry ,  cu r r an t  and sp ice  l a s t  th rough 

the  long ,  r ich  f in i sh .  
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