
UPPER TERRACE VINEYARD PINOT NOIR 2016
The Upper Terrace Vineyard, just north and a bit higher elevation from the 
Beaux Frères Vineyard, was first planted in 2000. It is comprised of Dijon 
clones of Pinot Noir covering about 9 acres of the 40-acre site—the rest is 
densely forested. The vines are spaced one-meter apart in rows six-feet wide 
with one fruiting cane per vine, tied horizontally along the fruiting wire at 
about 24 inches above the ground. Beaux Frères has had biodynamic and 
organic practices since 2002.

GRAPE VARIETIES: 
100% Pinot Noir. Single Estate. 

WINEMAKING: 
HANDLING: Our winemaking philosophy is characterized by minimal handling. 
Fermentation occurs spontaneously, relying on “wild” indigenous yeast, and punch 
downs and pump overs by hand. 

PRESSING: The tank is emptied into the press and the new wine is moved into French 
oak barrels. The proportion of new barrels vs. neutral ones varies according to the 
strength and concentration of the vintage, typically about 30 to 50%. 

TRANSFORMATION: Secondary fermentation occurs naturally, and slowly, in our 
very cool barrel cellar. The long, slow process gives greater complexity of flavor. 

BARREL AGING & REDUCTIVE WINEMAKING: The wine is made with a 
“reductive” style, as the Pinot Noir needs to be protected from excessive exposure to 
oxygen. Aging on lees in our cold cellar, and minimal movement of the wine until 
bottling, results in a buildup of CO2, serving as a natural preservative and allows us 
to use far less Sulphur than most wine producers. All of this is aimed at preserving the 
character of the terroir, the personality of the vintage, and the quality of the wine.

TASTING NOTES: 
A dynamic wine, with beguiling rose petal and violet aromas, accented by dark 
plum and blueberry notes. The flavors are focused and structured, yet supple, with 
espresso and smoky spice details that gain traction toward polished tannins.

Oregon
Willamette

Valley

Ribbon
Ridge


