
 
 

BEAUX FRERES WILLAMETTE VALLEY PINOT NOIR 2014 
Appellation: Willamette Valley; Oregon; USA 

 

Winemaker: Mike Etzel 

Closure: Cork 

Alcohol: 14.3% 

Vineyard 

Our Willamette Valley cuvée features fruit grown on select vineyard sites in the 

Northern Willamette Valley. The wines benefit from the same integrity in the 

winemaking process as our estate wines. The sites are farmed sustainably and 

managed to very low yields. We age the wine in the same French oak barrels used 

in our estate bottling, however the percentage of new oak is intentionally lower. 

This wine is not fined or filtered. This wine consists of fruit from the following 

vineyards: Gran Moraine 43%, Zena Crown 20%, Beaux Frères 11%, Archery 

Summit 8%, Hyland 5%, Noren 5%, Upper Terrace 5%, Guadalupe 3%. 

 

Tasting Notes 

A medium ruby color. On the nose, this wine has a lush fragrance of sweet dark 

cherries, baking spices and sandalwood. In the mouth it is very savory, plush, 

medium acidity and irresistible. This may be the best Willamette Valley cuvée that 

we have made to date. This wine sees about 33% new French oak. 

 

Reviews 

Bright and tangy, with raspberry and cherry flavors that gain momentum as they 

push against fine tannins into a long and expressive finish. Best from 2018 through 

2024. 91 points, Wine Spectator Insider July 20, 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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