THE FLAT BLOCK

VINES: The Flat Block is a
3.3 acre section planted in
1979 on a flat table (hence
the name) slightly inclined
to the south, directly above
the neighboring Southeast
Block at about 520 feet
elevation. The vines are
100% own-rooted
Pommard clone. All the
soils of Bethel Heights are
volcanic in origin, but the
soil of the Flat Block is
shallower, more gravelly in
texture, and of a different
mineral composition than
the neighboring Southeast
Block, producing wines of
distinctly different
character.

WINES: The Flat Block
yields our most refined and
elegant Pinot noir,
beautifully balanced, with a
specificity of aroma and
flavor that transcends
vintage differences.

THE SOUTHEAST BLOCK

VINES: The Southeast
Block is a six-acre section
of the Bethel Heights estate
vineyard, planted in 1979
on a south-facing slope
between 420 and 520 feet
elevation. The red clay soil
is volcanic in origin, three
feet deep and well drained.
The vines are 100% own-
rooted Pommard clone.

WINES: Since we first
started bottling wines from
the Southeast Block as
single-block designates in
1991, this block has given
us wines with a firm
backbone combined with
robust savory fruit and a
deep minerality that is
unique to this place.

BETHEL HEIGHTS
LEGACY BLOCKS

FLAT BLOCK
SOUTHEAST BLOCK
WEST BLOCK

These three blocks are home to
some of the last remaining own-
rooted Pinot noir vines in the
Willamette Valley. The roots of
these gnarly old vines have grown
down and explored our rocky
volcanic soil for over forty years,
and in doing so have produced
wines that are defined far more by
their place, than by vintage or by
the hand of the winemaker.

THE WEST BLOCK

VINES: The heart of the
West Block of Pinot noir at
Bethel Heights is a five-acre
section of Widenswil clone
vines planted in 1977 on
their own roots in rather
shallow, rocky volcanic soil.
These are the oldest Pinot
noir vines at Bethel
Heights.

WINES: Our Wadenswil
clone is a late ripener,
usually harvested about ten
days after our Pommard
clone blocks. It tends to
have higher acidity, bigger
clusters and smaller berries
- hence darker color - than
the Pommard. In vintages
when a warm season and
prolonged ripening period
allows the Widenswil clone
to achieve maximum flavor
development, it yields
exceptional wines of
distinctive character.






