
Seven Devils Willamette Valley Pinot Noir 2008
2nd Release

technical data

COMPOSITION:
 100% Willamette Valley Oregon Pinot Noir

• 100% Eola-Amity Oregon AVA
Average age of vines: 10 Years
Harvest dates: October 15–24, 2008

FINISHED WINE:
 R.S.: <0.02 g/100ml
 pH: 3.68
 Alcohol: 13.80 % vol
 Cooperage: various French and Hungarian oak with 1/3 new barrels
 Time in Barrel: 10 months
 Release Date: June, 2010
 Total Production: 600 cases

WSA Tasting Panel notes:
Bright, medium ruby with fuchsia-pink rim.  Medium-intense youthful aromas of boysenberry, 
loganberry and cocoa powder.  The wine is medium-bodied with medium acid, light to medium 
tannins, and flavors of brambly wild berries, blackberry candies and notes of grape.  Medium-
length finish.

(Notes by the Wine & Spirit Archive (WSA) • Tasting date: August 6, 2010)
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