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OVERVIEW - ANGELA ESTATE 
“ANGELA VINEYARD” PINOT NOIR 
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WINERY STATISTICS 
 
FOUNDED	|	2006 
LOCATION	|	Yamhill-Carlton	AVA	

REGION	|	Willame3e	Valley,	Oregon	

WINEMAKER	|	Ken	Wright	

VINEYARD MANAGER |	Mark	Gould	

PROPRIETORS		|	Antony	&	Angela	Beck 
 

 
VARIETY		|	Pinot	Noir	
VINEYARD|	Angela	Vineyard		

VINEYARD SIZE |	34	Acres	
PLANTING DATES |	2006	&	2007	
SOILS	|	Ancient	Marine	Sedimentary	Soils	

	

VINEYARD|	Angela	Vineyard	 
PLANTED|	2006 & 2007 
SOILS|	Wellsdale	&	Willakenzie 
ELEVATION|	275’	–	425’ 
TOTAL ACREAGE |	34.08	Acres 
WADENSWIL|	18.64	Acres	
DIJON 777|	10.22	Acres	
DIJON 115|	5.22	Acres	
ROOTSTOCK |	101-14	
SPACING|	1244	Plants	per	Acre 
 



ABBOTT CLAIM VINEYARD COMPOSITION 

ABBOTT CLAIM VINEYARD 

1326 N HWY 99W | SUITE 105 | DUNDEE, OR 97115 | (503) 554-1049 | WWW.ANGELAESTATE.COM 

WINERY STATISTICS 
 
FOUNDED	|	2006 
LOCATION	|	Yamhill-Carlton	AVA	
REGION	|	Willame3e	Valley,	Oregon	
WINEMAKER	|	Ken	Wright	
VINEYARD MANAGER |	Mark	Gould	
PROPRIETORS		|	Antony	&	Angela	Beck 
 

 
VARIETY		|	Pinot	noir	
VINEYARD|	Abbo3	Claim	Vineyard		
VINEYARD SIZE |	16	acres	
PLANTING DATES |	2001	
SOILS	|	Ancient	Marine	Sedimentary	Soils	
	

VINEYARD|	Abbo3	Claim	Vineyard		
PLANTED|	2001, 2002 & 2003  
SOILS|	Wellsdale	&	Willakenzie	
ELEVATION|	425’	–	475’ 
TOTAL ACREAGE |	15.44	Acres 
DIJON 777|		6.25	Acres	
DIJON 115|	5.17	Acres	
POMMARD|	4.02	Acres 
ROOTSTOCK |	Riparia	Gloire,	101-14	&	3309	
SPACING|	1244	Plants	per	Acre 
 

OVERVIEW - ANGELA ESTATE   
“ABBOTT CLAIM” PINOT NOIR 



THE VINEYARDS 

VINTAGE NOTES 

HARVEST & WINEMAKING NOTES 

Grapes were diligently picked when just ripe, not before or after. Whole-clusters of 
Chardonnay were lightly crushed and pressed hard to extract both grape lees (bourbes) and 
phenolics, and avoid an unnecessary sulfur addition. After minimal settling, the must was 
then transferred with most of its lees to barrels of varying sizes where it naturally 
fermented at its own pace. The wine stayed in barrel for a year, slowly completing 
malolactic fermentation with the help of naturally occurring bacterias before being 
transferred to small stainless steel vats for another six months. It was bottled in February 
2019 after a light fining and a loose filtration.  

1326 N HWY 99W | SUITE 105 | DUNDEE, OR 97115 | (503) 554-1049 | WWW.ANGELAESTATE.COM 

WINE STATISTICS 

APPELLATION:    100% Willamette Valley AVA 
COMPOSITION:  100% Chardonnay 
AGEING: 12 months in 35% NFO 
CASE PRODUCTION:   400 cases (9L) 

BOTTLING DATE:  02.07.19 
ALCOHOL:  13.3% 
pH:  3.22 

ANGELA ESTATE 2017   
WILLAMETTE VALLEY CHARDONNAY 

Blend of four renowned vineyards in the Willamette Valley: 
  
•  Hopewell (owned and farmed by Mimi Casteel, Eola-Amity Hills AVA, organic/biodynamic/

permaculture) 
•  Seven Springs (Eola-Amity Hills AVA, biodynamic) 
•  Bunker Hill (farmed by Lingua Franca, located in the West Salem Hills, Willamette Valley AVA) 
•  X-Omni (owned by Craig Williams, 22 different clones, Eola-Amity Hills AVA, LIVE certified) 

2017 is often described as a “return to normal” for the Willamette Valley. Winter was 
certainly very wet when the growing season began in mid-April with bud break, all of the 
sustaining water the vines would need to was available in the ground. Bloom came around 
the third week of June as summer was setting in. However, as temperatures climbed through 
July and August, Oregon’s forests in the Columbia Gorge and Southern Oregon suffered large 
wild fires, of which we saw some smoke drift in the valley. As harvest approached, we noticed 
an unexpected and welcomed side-effect: though the smoke from these distant fires was far 
from enough to taint the grapes, it would act as a beneficial sun filter, protecting the skins 
from sunburn and helping to preserve the fruit’s natural acidity. Harvest began in mid-
September, when the usual first drops of rain reminded us that it was time, and continued 
into October, picking largely pristine, ripe, and balanced fruit.  



ANGELA VINEYARD 

Planted in 2006 by Ken Wright and crew, the 
Angela Vineyard is located in the Yamhill-
Carlton AVA.  The soils are ancient marine 
sediment soi ls : Wel lsdale , Peavine, 
Willakenzie & Melbourne.  The elevation runs 
between 250’ – 400’.  The  clonal selection is:  
Wadenswil (17 acres) Dijon 777 (12 acres) 
and Dijon 115 (5 acres) on  Riparia Gloire, 
101-14 & 3309 rootstocks. 

Located on the Savannah Ridge, a unique 
outcropping of soil that leaves our site drier 
and accesses mother rock in 5 – 7 years. 

VINTAGE NOTES 

The 2015 vintage was both hot and dry generally yielding wines of warm fruit and power. Since 
there was no weather or disease pressure, it was up to the terroir and the winemakers to produce 
what they felt should be the best possible outcomes. In retrospect, a lot of the Pinot Noirs are 
darker in fruit, spicy and warm on the palate. The better examples are perhaps a bit more 
structured when acidity could be preserved, showcasing fresher aromatics.  

HARVEST & WINEMAKING NOTES 

Every wine produced under the Angela Estate label is single vineyard, estate Pinot Noir. The vines 
are farmed nutritionally, which treats the microbiology in the vineyards section by section. Soil and 
stem samples are analyzed for nutritional value.  It is the most specific grape farming imaginable.  
 
Our fruit is hand harvested in the early morning in small 14” buckets.  It is then hand sorted and 
de-stemmed, deposited into one-ton bins for small-batch fermentations.  After fermentation, the 
free-run juice is settled and put into barrel.  The must is placed in “The Girls,” specialized bladder 
presses for gentle pressing that do not exceed one atmosphere of pressure.  The wine rests for 11 
months in 30% new French oak barrels.  We like Cadus barrels for their warm tonality.   

1326 N HWY 99W | SUITE 105 | DUNDEE, OR 97115 | (503) 554-1049 | WWW.ANGELAESTATE.COM 

WINE STATISTICS 

APPELLATION:    100% Yamhill-Carlton AVA 
COMPOSITION:  100% Pinot Noir 
AGEING: 11 months in 30% NFO 
CASE PRODUCTION:   8500 cases (9L) 

TA:   5.7 g/L 
ALCOHOL:  13.5% 
pH:  3.75    
SUGGESTED RETAIL:  $42 

ANGELA ESTATE 2015   
“ANGELA VINEYARD” PINOT NOIR 



ABBOTT CLAIM VINEYARD 

The 2015 vintage was both hot and dry generally yielding wines of warm fruit and power. Since 
there was no weather or disease pressure, it was up to the terroir and the winemakers to produce 
what they felt should be the best possible outcomes. In retrospect, a lot of the Pinot Noirs are 
darker in fruit, spicy and warm on the palate. The better examples are perhaps a bit more 
structured when acidity could be preserved, showcasing fresher aromatics.  

HARVEST & WINEMAKING NOTES 

Every wine produced under the Angela Estate label is single vineyard, estate Pinot Noir. The vines 
are farmed nutritionally, which treats the microbiology in the vineyards section by section. Soil and 
stem samples are analyzed for nutritional value.  It is the most specific grape farming imaginable.  
 
Our fruit is hand harvested in the early morning in small 14” buckets.  It is then hand sorted and 
de-stemmed, deposited into one-ton bins for small-batch fermentations.  After fermentation, the 
free-run juice is settled and put into barrel.  The must is placed in specialized bladder presses for 
gentle pressing that do not exceed one atmosphere of pressure.  The wine rests for 10 to 11 months 
in 30% new French oak barrels.  We have typically used Cadus barrels for their warm tonality.   

ANGELA ESTATE 2015       
“ABBOTT CLAIM” PINOT NOIR 
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WINE STATISTICS 

VINTAGE NOTES 

Planted in 2001, the Abbott Claim Vineyard 
is located in the Yamhill-Carlton AVA.  The 
soils are ancient marine sediment soils: 
Wellsdale, Peavine, Wil lakenzie & 
Melbourne.  The elevation runs between 
425’ – 475’.  The  clonal selection is:  
Pommard (4 acres) Dijon 777 (6.25 acres) 
and Dijon 115 (5 acres) on  Riparia Gloire, 
101-14 & 3309 rootstocks. 
 

Located on the Savannah Ridge, a unique 
outcropping of soil that leaves our site drier 
and accesses mother rock in 5 – 7 years. 

TA:  5.7 G/L 
ALCOHOL:  13.9% 
pH:     3.76 
SUGGESTED RETAIL:  $60 

APPELLATION:    100% Yamhill-Carlton AVA 
COMPOSITION:  100% Pinot Noir 
AGEING: 11 months in 30% NFO 
CASE PRODUCTION:  2500 cases (9L) 


