
Bishop Creek Vineyard sits on an outcrop of the coastal foothills of the Yamhill Carlton AVA. The vines 

are own rooted, clones are  from an old block of Wadensville, and the vineyard is farmed using low input 

viticulture and a combination of cover crops to help prevent loss of soil moisture from the shallow 

sedimentary soils.  This is an isolated vineyard that expresses itself in offering exotic spice, ripe red 

cherry, kirsch, sage, and burnt orange peel. Hints of smoke and underbrush create a savory base for 

elegant layers of blackberry, black cherry, finishing with an astringent structure and lingering acidity. 

The palate is silky, elegant, but possesses substantial weight, and distinct tannic structure to give length 

to the wine. Acids are mouthwatering, tannins are firm but not angular.  The juiciness and tannin leave 

little doubt this wine needs to be a foil for richer dishes.  Drink between 2016-2028. 

Goodfellow Family Cellars is a small, family winery focused on  world-class wines from Oregon’s 

Northern Willamette Valley. Sustainably farmed, non-irrigated, old vines provide the opportunity to 

produce intense, site specific wines with an old world intensity and character.  Fruit is farmed to 

accentuate the singular nature of our vineyard sites. Winemaking is traditional, no cold soaks, no yeast 

inoculation, whole cluster ferments, long elevage. Marcus Goodfellow and Gaironn Poole are the 

proprietors and workforce behind the wines. Marcus  has been making and producing wines since 2002, 

Gaironn joined him there in 2009. 2012 marked the inaugural vintage of Goodfellow Family Cellars.

2 0 1 4  B I S H O P  C R E E K  V I N E Y A R D  P I N O T  N O I R

AVA: YAMHILL-CARLTON

ELEVAGE: 21 MONTHS

ELEVAGE: 100% FRENCH OAK, 25% NEW

SOIL: WILAKENZIE (Sedimentary marine)  

WHOLE CLUSTER: 50%

PRODUCTION: 113 CASES

ALCOHOL: 13.9%

VINEYARD: BISHOP CREEK

DRY FARMED

AVERAGE VINE AGE: 25 YEARS


