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“Through this Torii Mor, this Earth gate, we step, to make glad the soul, with wine”

W I N E R Y

2008 WILLAMETTE VALLEY PINOT NOIR
Production: 7015 cases

Bottled: December 14th & 15th, 2009
Retail Price: $22.00

Jacques Tardy, Winemaker
The Vintage

The 2008 growing season started with bud break around mid April, the spring turned out being much 
colder and wetter than usual from March to June. The first half of July brought above than average 

temperature which allowed bloom to finally happen about 2 weeks late… The fruit set was diminished 
by the cool spring leaving smaller overall clusters. The second half of July and August saw cooler and 

wetter weather again, but September and October turned drier and warmer with beautiful days followed 
by more beautiful days, allowing the grapes to fully mature. All of our fruit was hand picked between 

October 11th and the 27th. 

The Vineyards
The grapes that comprise Torii Mor’s 2008 Willamette Valley Pinot Noir are sourced from Alloro, 

Arbre Vert, Battle Creek, Bella Vida, Gran Moraine, Hawks View, Hidden Rock, Hoodview, La Colina, 
Maresh, Olalla, Olson, Shaw Mountain, Temperance Hill, VanJohn, Varga and Willakia Vineyards.

The Cellar
At Torii Mor it is believed that the best possible wine is crafted by fermenting grapes with indigenous 

yeasts and malolactic bacteria, keeping each block in designated lots until the final blending stage.  This 
process enables us to not only know each vineyard individually, but also to express each vineyard’s 
characteristics, allowing us to optimize the final blend and produce a truly outstanding Pinot Noir. 

Harvested between October 11th and October 27th, the 2008 Willamette Valley Pinot Noir fermented 
with 15-20% whole clusters, aged for 10 months in mostly French oak a few Hungarian oak barrels; 

18.79% new, 25.29% one year old, 22.69% 2 year old, 33.23% neutral oak.

The Wine
The 2008 Willamette Valley Pinot Noir has aromas of earth, grape stems, dark berries and notes of 

mushrooms. The flavors show a mix of mostly dark berries and dark cherries, earthiness, and spiciness 
followed by Graham cracker- barrel toast.  The crisp acidity carries the rich flavors to a long earthy 
aftertaste with cherries, dried red berries and spices. The mouthfeel is semi sweet, with noticeable 

tannins and spice from the grape stems. The finish is long with notes of earthy mushrooms, red and dark 
fruit, oak spices and graham cracker oak toast.  The texture is rich and mouth filling.  The stem tannins 
add rich structure and are present from beginning to end, without detracting from the wine flavors. This 
wine will become creamier with a little more cellaring.  This wine can be enjoyed now with or without 

decanting, and will benefit from more bottle age. Tasted 1/20/2010

Wine Data 
pH:  3.66

Total Acidity:  0.59 gr/100 ml
Alcohol:  13.5%

Residual sugar:  0.2gr/ 100 ml


