
Durant Vineyard is farmed by Paul Durant, the second generation in his family to care for these vines. 

The vineyard spans from 250-700 feet of gentle, east facing slope in the Dundee Hills AVA. The deep 

volcanic Jory soils provide moisture for non-irrigated vines late into the growing season, and the hillside 

behind the vineyard shelters the vines from the harshness of late afternoon sun. The wines are elegant 

and prettily red fruited, with softer tannins, and a warm lushness on the palate.   

The 2015 growing season was one in a set of warm years for Oregon, with ideal conditions for early 

budbreak and spring growth, followed by periods of cooling later in the season which allowed for 

optimal flavor development in the fruit. The 2015 Durant Pinot Noir exemplifies the excellence of this 

vintage, and of the terroir of the Durant Vineyard. The nose shows spice, with boysenberry and black-

berry fruits. The palate is rich, layering intense dried strawberry, cherry, and plum fruits, with hints of 

smoke and lingering acidity. 

Goodfellow Family Cellars is a winemaker owned and operated winery in Oregon's beautiful Willamette 

Valley. Founded in 2002, and producing approximately 4000 cases annually, we focus on old vines 

planted in unique and beautiful sites, conscientious farming, and techniques of tradition in the cellar. 

We are members of the Deep Roots Coalition, a group of craft oriented wineries committed to sustain-

able farming and sourcing grapes solely from non-irrigated vines. 

2 0 1 5  D U R A N T  V I N E Y A R D  P I N O T  N O I R

AVA: DUNDEE HILLS

VARIETAL: PINOT NOIR

ELEVAGE: 100% FRENCH OAK, 0% NEW

SOIL: VOLCANIC (BASALT) 

WHOLE CLUSTER: 50%

PRODUCTION: 205 CASES

ALCOHOL: 14.2%

VINEYARD: DURANT

DRY FARMED

AVERAGE VINE AGE: 32 YEARS


