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PINOT NOIR

e o l a - a m i t y  h i l l s

Domaine Divio

THE AVA
The Eola-Amity Hills AVA lies in the heart 
of the Van Duzer Corridor where cool ocean 
winds gust through the valley. The constant 
onslaught of cold air forces the vines to expend 
concentrated efforts on producing their fruit; 
resulting in wines with enhanced aromatics, 
mouth-watering acidity and a lush finish.

THE WINE
Spicy cherry pie, cola and subtle rose notes 
entice the nose. A warm mid-palate is balanced 
by round, firm tannins on the finish. Fantastic 
acidity that lingers throughout the mouthfeel, 
highlighting great aging potential.

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.

ACCOLADES
92 points - Wine Enthusiast

AVA
Eola-Amity Hills

HARVEST DATE
9/22/22

BRIX AT HARVEST
23.4°

ALCOHOL
13.80%

pH
3.63

RESIDUAL SUGAR
0 g:L

OAK REGIMEN
40% New | 10 Months

PRODUCTION
125 Cases

RELEASE DATE
Summer 2024

WINEMAKER
Bruno Corneaux

Domaine Divio  |  16435 NE Lewis Rogers Lane, Newberg,  OR 97132
503.334.0903  |  www.domainedivio.com  |  info@domainedivio.com  |  @domainedivio


