
 
 

EVESHAM WOOD EOLA-AMITY PINOT NOIR 2014 
Appellation: Eola-Amity Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Erin Nuccio 

Closure: Cork 

Alcohol: 13.0% 

Vineyard 

We purchase fruit from Temperance Hill vineyard, an Eola Hills site very near our 

own, as well as from four other quality sites: Mahonia, located in the South Salem 

Hills, and Illahe, a warm site in the foothills of the coast range. We currently 

purchase Pinot Noir and Chardonnay for about half of our annual production, with 

the remainder of wine production from these varieties coming from our estate 

vineyard. The Eola-Amity is the reserve bottling of the Willamette Valley Pinot 

Noir. 
 

Evesham Wood is deeply committed to sustainable viticultural and winemaking 

practices. We are a certified organic vineyard and winery, having obtained 

certification from the Oregon Tilth in 2000 and federally in 2002. Additionally, we 

are a charter member of the Deep Roots Coalition, an advocacy group for wines 

produced exclusively from non-irrigated vines. 
 

Tasting Notes 

Always one of my favourite bottlings, this year's Eola Amity is classic Evesham 

Wood, Old World nose coupled with intense plum and dark cherry.  Sourced from 

two Eola-Amity Hills vineyards with an average vine age of over 25 years, these 

barrels were selected in May 2015 for their complexity and aging potential for 

additional time in the caves.   
 

Vintage 

Bud break was a bit earlier than normal, followed by a warm and dry growing 

season all the way through the summer. We started picking in early September and 

like the 2012 vintage it was a race to get everything in before sugars soared and acid 

fell. 
 

Winemaking 

Hand-harvested, September 15, 17-19 and 21, 2014. Hand-sorted, 100% de-

stemmed, about 25% whole berry, three to five day cold soak, inoculated with our 

proprietary yeast, fermented in 1.25 ton open-top fermenters, pumped-over twice 

daily for the first three days then punched down twice daily, pressed after 18 to 21 

days on skins, settled overnight, racked to barrel.  Aged in barrel for 15 months, 

15% new oak.  841 cases produced  
 

About Evesham Wood 

Evesham Wood wines are not widely seen in the USA, let alone in other countries.  

That’s because they are made in such small quantities, and the winery has an 

intensely loyal following among private wine clubs and private collectors from 

mostly within the US, but also a scattering throughout the world.  Consequently, 

the wines are rarely reviewed in the national or international press and are never 

shown in wine exhibitions. The wines are popular because they are good, and also 

because they represent a good value. Furthermore, the philosophy of Evesham 

Wood is to sacrifice quantity to ensure that the quality stays high. Thus, in marginal 

vintages, Evesham Wood makes much less wine, but it's still very good.  
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