
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, and the 

deep volcanic soils provide an elegant red fruit and lushness to the wines. 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 No. 5  Heritage was comprised of two once-filled puncheons and three neutral barriques. Fermen-

tations were between 50 to 100% whole cluster, with an average of 65% in the final blend. As with all of 

our Pinot Noirs, fermentations are relatively cool and slow, with native yeast, in small 1.5 ton bins. 

Punchdowns are done twice a day (after a short early period of pigeage for high whole cluster lots), and 

free run wine goes directly into barrel, where it sits on the lees for 21 months. 

2 0 1 5  H E R I T A G E  N O .  5

AVA: DUNDEE HILLS

VARIETAL: PINOT NOIR

ELEVAGE: 100% FRENCH, 0% NEW , 21 M

SOIL: VOLCANIC 

WHOLE CLUSTER: 65%

PRODUCTION: 175 CASES

ALCOHOL: 14.1%

VINEYARD: DURANT

DRY FARMED

VINE AGE: 42 YEARS

The Heritage Cuvées are a limited bottling of the wines that have stood out as the most compelling, 

beautiful, and age-worthy wines that the vintage has to offer. The most profound expression of Pinot 

Noir is one of place, and these wines are always single vineyard designates. 

The 2015 vintage produced a set of exceptional wines in our cellar. Each of the three vineyards we work 

with produced barrels that we felt deserved to be set aside as Heritage wines. The Heritage No. 5 is a 

selection from the Bishop Block at Durant Vineyard, the oldest vines for this site, first planted in 1973.  


