DAFFODIL HILL VINEYARD

Eola Hills Wine Cellars, vineyard: 21.22

GRAPE PROFILE

Varietals: Pinot Noir

Vine Age: 14 years (average)
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Wine Regions: Eola-Amity Hills,
Willamette Valley

VINEYARD NOTES

Eola-Hills Wine Cellars leases and tends to approximately 16
acres of wine grapes on the Daffodil Hill Vineyard estate,
producing premium Pinot Noir. The Eola-

Amity Hills AVA has a unique terroir that sets it apart from the
surrounding Willamette Valley viticultural area. Ancient lava

flows and tectonic shifts created the hills, and the weathered

basalt soils here have proven perfect for premium winemaking.
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Block 1: 1.96 acres
Varietal: Pinot Noir
Clone: PN 114
Rootstock: RG
Elevation: 481.70 ft
Vine Age: 20 yr

Block 2: 2.9 acres
Varietal: Pinot Noir
Clone: PN 667
Rootstock: RG
Elevation: 380.15 ft
Vine Age: 20 yr

Block 3: 0.3 acres
Varietal: Pinot Noir
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Clone: PN 667
Rootstock: RG
Elevation: 412.06 ft
Vine Age: 20 yr

— Block 4: 0.84 acres
Varietal: Pinot Noir
Clone: PN 114
Rootstock: RG
Elevation: 461.61ft
Vine Age: 12 yr

LAND PROFILE:
Topography
Elevation 404.98 ft
Slope 10% (5.7°)
Aspect West (280.05°)
Solar Radiation
Average Radiation Total WH/m2
Growing Season 129159.18
Annual 89940.79

Climate Indices
Bio-Effective Degree-Days: 1204.27
Growing Degree-Days: 1920.33
Huglin Index: 1783.24

Temperature & Rainfall

Average Hi°F Low°F Rainin.

Annual 62.9° 41.4° 50.48 in
Grow Season 71.9° 45.9° 17.03 in

Appellation:

Daffodil Hill Vineyard,
Eola-Amity Hills AVA .
N

Willamette Valley

Alcohol: 14.5%
Glucose/Fructose: 3.2 g/L
Blend: 100% Pinot I\Iﬂoir

Release Date: June 2016
UPC Code: 0 81054 00596 8
Production: 1,090 cases
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PlantCorc™ cork derived
from sustainable, renew-
able sugarcane-based
raw materials.

Zero Carbon Footprint

Fully Recyclable
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WINEMAKER, EMILY DUBOCE '
Emily graduated from California State University Stanislaus where she studied

Biology and then went on to complete the winemaking certificate program at UC

Davis. She started with Bronco Wine Company fresh out of college working in the

analytical lab at their Escalon facility. After working in the lab for a little over a year,

Emily was promoted to Assistant Winemaker under the direction of Larry Rocha. After
two years in Escalon, Emily was transfered to the plant in Ceres, CA where she worked
under Jim Rodrigues and John Allbaugh. In less than a year, she took on the role of

Champagne winemaker under the direction of Bob Stashak. Since then, she has been

promoted to Winemaker and has six harvests under her belt. In her spare time she

{ Pinot Noir }

Daffodil Hill Vineyard
Eola - Amity Hills, AVA
Willamette Valley, OR

enjoys traveling, riding her Harley and spending time with her friends and family.

Pinot Noir

Daffodil Hill Vineyard

Eola - Amity Hills AVA, Willamette Valley, OR
Dry Farmed, Unfined, Unfiltered

Suggested Food Pairings: @W% Dry Farmed, Unﬁned, Unfiltered

This wine is great as a stand-alone beverage or ‘%Q.- PINOT NOIR
" EOLA-AMITY HILLS AVA - WILLAMETTE VALLEY
DAFFODIL HILL VINEYARD |

served with light
appetizers. It complements mildly hearty or semi
spicy dishes like stuffed red peppers, crab cakes

or Mediterranean pasta.

Winemaker: Emily DuBoce

Daffodil Winery
McMinnville, OR
www.broncowine.com
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