
  

PINOT NOIR 

“WILLAMETTE VALLEY” 

 
Varietal/Blend: 100% Pinot Noir 

Farming: dry farmed 

Soil: volcanic, sedimentary and jory soils  

Vine Age: 15+ years 

Yeast: natural 

Fermentation: hand sorted & 100% destemmed / 3-5 day 

cold soak in micro bins / fermented in 1.25 open-top 

fermenters 

Aging: 10 months, mostly neutral 15% new French oak 

Alcohol: 13.8% 

Fined: none 

Production #s: 4,000 cases 
 

“A hint of basil and spring herbs on the initial palate, then expands with 

rainier cherry, raspberry, strawberry and bright acidity that invites 

another taste. Love the elegant earthiness of this wine, the white 

mushroom and roasted beet, baked bread and white truffle. Just a 

beautiful wine with a wonderful complex and lively finish.” - Chris 

Blanchard, MS 
 

Country: United States 

Region: Oregon 

Sub Region: Willamette Valley  

Vineyard: multiple 

Vineyard Size: The vineyards sourced for the Willamette 

Valley Pinot Noir: A few distinguished sites in the in Eola 

Amity Hills: Muska Bement Vineyard, Big Cheese VIneyard, 

Crannell, Crawford, Temperance Hill, Complemented by 

Yamill-Carlton sites: Deux Vert Vineyard, Sunny Mountain, 

Sunset View. 
 

www.tedwardwines.com         212-233-1504 

BROOKS WINERY 
 Founded in 1998, Brooks is a reflection of visionary Portland native, 

Jimi Brooks. His reverence for the land and vines made him a 

practitioner of organic and biodynamic farming. This great respect 

for vineyard individuality and mastery of blending, allowed his wines 

to achieve great depth, flavor and balance.  While Jimi is no longer 

with us, his dynamic spirit lives on through his wines, his family and 

his friends.  With the outpouring of generosity and friendship by the 

Oregon wine community, Brooks Wines continues and is stronger 

than ever. Jimi’s son Pascal who was the ultimate source of his 

passion for life, is the sole owner of the winery, his sister Janie 

Brooks Heuck has remarkably volunteered her time to lead the 

winery and vision, and Chris Williams, Jimi’s dear friend and 

assistant, took over all winemaking and vineyard management.  

 

 Brooks has been steadily guided with the legacies that Jimi 

left: his strong commitment to organic and biodynamic farming in 

the vineyards, gentle approach to winemaking, excitement for future 

harvests and endlessly promoting how beautiful Pinot Noir and 

Riesling can be grown and produced in Oregon. The approach to 

winemaking is simple. They seek natural balance in the vineyard 

and cellar, to show the true expression of terroir in their wines. They 

are passionate about organic and biodynamic farming; as they 

believe it not only creates better wines, but these important practices 

help keep their earth alive and ecosystem intact. 

 In 2009, Brooks purchased the Eola Hills Vineyard. This site 

was originally planted between 1973 and 1977 with Pinot Noir and 

Riesling.  The vineyard still has 10 acres (5 of each varietal) planted 

on its' own rootstock. The remaining acres are mostly Pinot Noir 

with a tad of Pinot Gris.  In 2012, the Estate Vineyard was certified 

by Demeter. 


