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AVA
Yamhill-Carlton AVA

HARVEST DATE
10/10/20

BRIX AT HARVEST
23.4º

ALCOHOL
13.9%

pH
3.65

RESIDUAL SUGAR
0 g/L

OAK REGIME
30% New | 14 Months

PRODUCTION
125 Cases

RELEASE DATE
Fall 2022

WINEMAKER
Bruno Corneaux

THE AVA
The ancient marine sedimentary soils of the 
Yamhill-Carlton AVA are some of the oldest in 
the Willamette Valley. Originally the final 
destination for the early Oregon Trail pioneers, 
the district is fast becoming one of the best 
known Pinot Noir producing areas. The 
well-drained soils prevent excessive vine 
growth and result in mouth-filling wines with 
broad, silky tannins.

THE WINE
In the glass it has a rich, dark red color. The 
nose is generous with ripe plum, cedar, cigar 
box and black tea aromas. On the palate, the 
mouthfeel is luscious with flavors of crunchy 
black cherries, cardamom and cola, rounded 
out with a long and powerful peppery finish. 

THE WINERY
At Domaine Divio, Bruno Corneaux applies his 
traditional Burgundian crafting skills to Pinot 
Noir and Chardonnay. Achieved through 
minimal intervention and sustainability in 
respect of the land, the wines emphasize the 
elegance and complexity of our Willamette 
Valley grapes.


