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w i l l a m e t t e  va l l e y

Domaine Divio

THE AVA
Framed by the Coast Range mountains to the 
west and Cascade Mountains to the east, the 
Willamette Valley AVA forms a cool-climate 
growing basin ideally suited for the production 
of traditional Burgundian varieties. With an 
array of different soil types and microclimates, 
the quality and complexity of Willamette 
Valley wine has garnered a fierce international 
reputation.

THE WINE
Delicate white flowers, honeysuckle, pears, 
roasted hazelnuts and a touch of white peach 
on the nose. The mouthfeel is precise, elegant, 
bright and round with great lingering acidity. 
Notes of crème brûlée and juicy peaches and 
fresh green apple follow. The wine is very 
mineral driven with a lush 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.

ACCOLADES
93 points - James Suckling

AVA
Willamette Valley

HARVEST DATE
Sep-23

BRIX AT HARVEST
22.2°

ALCOHOL
13.20%

pH
3.18

RESIDUAL SUGAR
0 g/L

OAK REGIMEN
35% New | 12 Months

PRODUCTION
400 Cases

RELEASE DATE
Winter 2025

WINEMAKER
Bruno Corneaux
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