ko

st Jance
Chateau Bianca Winery
2001 Pinot Noir Winery Estate Reserve

Data Sheet
Ingredients 100% Pinot Noir
Vineyard Andreas Vineyards
Appellation: Willamette Valley
Winemaker: Andreas Wetzel
Viticulture:
Harvest
Measurements Brix: 23.6
T.A.: 6.1 g/l
pH: 3.39
Rootstock: Self Rooted
Practices: Leaf pulling and cluster thinning
Soils: Bellpine
Willakenzie
Slope: Southern
Trellis: Upright Vertical
Yield: 2.3 t/acre
Winemaking:
Fermentation: Small closed top fermentation bins
15 days
Temperatures<88 degrees F.
Yeast RC212
Barrel Aging 50% New French

25% French-one fill
25% French-two fills

Bottling: March 2003
Measurements Alcohol 12.5%
PH 3.56
SO2 <30ppm
Production: 210 Cases

Estate Bottled
Released: November 2004

Philosophy:

At Chateau Bianca Winery, our goal is to offer the consumer the best quality wine our region has
to offer, while maintaining the belief that wine is not just for the rich. Four generations of
winemaking heritage, combined with state of the art equipment, give us exceptional wines. Our
estate Pinot is made by de-stemming the fruit into small, open top fermentation bins. We punch
the caps by hand, three times daily. The wine made from free run juice only to avoid any
bitterness.



