
2012 Vintage Summary 
Considered by many to be an epic vintage, even Stephen Tanzer's International Wine 
Cellar called the 2012 Pinot Noir harvest "one for the record books." 

The spring of 2012 was unusually cold, making for a small and uneven set. In retrospect, 
this "misfortune" in spring would later contribute to the harvest celebration. After a mild 
June, July was extremely hot, �lled with blue-sky days and cool nights. That pattern 
continued for almost 12 weeks. Barely a drop of rain fell on the vineyards from July 1st 
to early October, yet the deep-rooted plants showed little sign of hydric stress. At harvest, 
the crop level was tiny — less than 2 tons of small-berry Pinot Noir per acre. Sugars 
were sky-high, yet those cool nights helped retain excellent acidic vibrancy. The tiny crop 
size made for a quick harvest under extraordinary conditions in early October, making 
the 2012 vintage a vintage to remember.

Vinification
The single vineyard Pinot Noir berries were cold soaked for six to seven days before 
fermentation. During fermentation, a daily pump-over and punch-down of the cap was 
done in order to garner fruit extraction. After fermentation, the skins were gently 
pressed and 100% of the wine was transferred to French oak barrels with 20% in new 
wood. The wine then went through natural malolactic fermentation and was aged nine 
to ten months before bottling. 

Harvest Date: October 19, 2012
 Brix:  24.2  Alc.:  13.9%
 pH:  3.77  

Winemaker’s Tasting Notes
A brilliant Pinot Noir that shows great elegance and �ne tuned �avors of ripe blackber-
ry and currant. The �nish extends gracefully with the promise that with age, this Pinot 
Noir will only advance.

 
Eola-Amity Hills AVA  

Kudos to you, for choosing a wine sourced from some of the best vineyards in Oregon’s 
Willamette Valley.
Kudos to the Willamette Valley, for being one of the �nest Pinot Noir wine growing regions 
in the world.
Kudos to the vineyard workers, who cultivated the land.
Kudos to the winemakers, who crafted the wine you hold in your hand.
Kudos to you for everything you do!

V.  2 0 1 2  P i n o t  N o i r
Zena Crown Vineyard


