
 
 

BEAUX FRERES UPPER TERRACE PINOT NOIR 2014 
Appellation: Ribbon Ridge, Willamette Valley; Oregon; USA 

 

Winemaker: Mike Etzel 

Closure: Cork 

Alcohol: 14.0% 

Vineyard 

Our Upper Terrace Vineyard is planted on a steep South facing slope to Pinot Noir 

Dijon clones 113, 114, 115, 667, and 777 on three different rootstocks. The site has 

sedimentary soils and a slightly higher elevation than the Beaux Frères Vineyard. 

 

Tasting Notes 

Deeper ruby than the Beaux Frères Vineyard. A bit darker and more complex, this 

wine offers a plethora of Indian spices, black cherries, black currants, forest floor 

and a wisp of sweet wood smoke. Structured and richly tannic, it expands 

gracefully over the palate and reminds us of a Grand Cru Corton at this early stage. 

Elegantly seductive! 

 

Reviews 

Supple, velvety, focused and distinctive, with smoky, minerally accents around a 

core of cherry, raspberry and blueberry fruit. Finishes with presence and 

persistence on an open texture. Drink now through 2024. 94 points Harvey 

Steiman, Wine Spectator Insider, Nov 23, 2016 

 

Wine 

Since our first vintage in 1991, the Beaux Frères philosophy remains the same. 

To produce a world-class Pinot Noir from tiny yields and ripe fruit that represents 

the essence of our vineyard. In pursuit of these goals, the Beaux Frères Vineyard 

was planted with tightly spaced vines, and yields are kept to some of the lowest in 

both the New and Old World. The grapes are harvested when physiologically 

(rather than analytically) ripe. Our winemaking philosophy is one of minimal 

intervention with clean fermentation utilizing indigenous yeast. The wines are 

stored in French oak for 12 to 14 months with changing percentage of new oak to 

match the strength of the wines. Beaux Frères is never racked until removed from 

barrel for bottling, which occurs without fining or filtration. These non-

manipulative, uncompromising methods guarantee a wine that is the most natural 

and authentic vineyard expression possible. Previous vintages demonstrate that 

these methods also allow our Beaux Frères to develop significant perfume, weight, 

and texture in the bottle. 
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