
 

 Tasting Thursday 

June 15, 2023 

 

1. Stoller Family Estate Pinot Noir Rose 2022 

a. 100% Pinot Noir, Dundee Hills, Willamette Valley, Oregon 

b. First triple-Leed Certified winery in the world 

c. Aged on light lees in tank for 3 months 

d. Grapefruit zest & orange peel, bracing acidity, white tea & florals on finish 

e. Pair with roasted sweet potatoes, artichokes and hazelnuts 

2. Lindquist Bien Nacido Vineyard Chardonnay 2020 

a. 100% Chardonnay, Santa Maria Valley, California—Bob is an original Rhone Ranger 

b. Traditionally styled—hand harvest, whole cluster press, complete BF and ML, lees aged 

c. Bob was first w/Syrah, Rhône blends, Viognier and Marsanne in Santa Barbera in 1980’s 

d. Pear & apple, citrus & minerals, sweet French oak, very approachable 

e. Pair with crab cakes, lobster bisque and chicken Cordon-Bleu 

3. Lindquist Syrah 2019 
a. 75% Syrah, 11% Mourvedre, 7% Grenache, 5% Tempranillo, 2% Graciano, Santa Maria Valley & Los Olivos, California 

b. Each lot fermented separately, 10% whole cluster, 14 months in 5% new FR oak 

c. 2019 warmer than usual, resulting in wine that is forward, juicy & supple 

d. Black pepper, spice, delicate tannins and balanced acidity 

e. Pair with Veal Ragu Pasta, grilled vegetables and onion-based dishes 

4. Stoller Family Estate Pinot Noir 2021 

a. 100% Pinot Noir, Estate Vineyard, Dundee Hills, Willamette Valley, Oregon 

b. Aged 10 months in 17% new French oak barrels 

c. Sustainable, organic and LIVE certified vineyards and winery 

d. Rainier cherry, flint and dark chocolate, w/blueberry, citrus rind on finish 

e. Pair w/mushroom polenta, beet & goat cheese salad, and pulled pork BBQ 

Name: ________________________________Cell:_________________Email:______________________ 

Thank you for being here! 


