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The Willamette Valley Pinot Noir is a multi-vineyard and multi-appellation blend. The intent 
of this wine is to capture the essence of the vintage. Like making jam in my kitchen, I see 
winemaking as a preserving of the harvest. I look for a sweet fruit aroma to pull you into 
the glass followed by all of the nuances that make us love Pinot Noir. A bright acid profile 
is key to keeping the palate vibrant, pairing the wine with food and letting the flavors linger 
long after the swallow. Balance creates a dynamic wine that is exciting to drink and that 
pairs well with a variety of foods.

The vineyard sources for this wine vary by soil, altitude, location and age. They all are 
exceptionally expressive sites farmed by conscientious stewards of the land. There is a 
combination of Pommard, 667, 777, 113, 114, 115, Upright (828) and Mariafeld (23) 
clones in this bottle.

The grapes were carefully sorted and mostly destemmed. The small-lot fermentations were 
un-inoculated and punched gently hand. Once dry, the must was pressed and sent to bar-
rel after a short settling period. The wine was aged in completely neutral French cooperage 
for 18 months. The final blend has 3% whole cluster. The wine was racked twice before 
bottling on May 25th, 2017. 

Love & Squalor  
2015 Pinot Noir  

Willamette Valley
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Vineyard Composition 
30% Sunny Mountain Vineyard, Monroe, OR 
23% Temperance Hill Vineyard, Eola-Amity Hills 
20% Cherry Grove Vineyard, Gaston 
14% Medici Vineyard , Chehalem Mountains 
8% Vista Hills Vineyard, Dundee Hills 
5% Barnes Vineyard, Cascade Foothills

Chemistry
13.8% Alcohol 
5.4 g/L Titratable Acidity 
3.70 pH 
110 Cases Produced

http://www.portlandwinecompany.com/


Love & Squalor  
2014 Riesling  

Willamette Valley
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The Willamette Valley Riesling is 
a multi-vineyard and multi-appel-
lation blend. The key to this wine 
is balance. The play of sugar, acid 
and alcohol results in a sum that is 
greater than its parts. The natural ‘fruitiness’ of the Riesling varietal is kept in check 
by the grape acids which develop in the berries during the cool nights of the ripening 
season. When the right balance is reached it is not so important if the wine is sweet or 
dry. Balance creates a dynamic wine that is exciting to drink and that pairs well with a 
variety of foods.

The vineyard sources for this wine vary by soil, altitude and location. Cuddihy and 
Sunnyside are all original plantings from the early 1970’s. Roncali was planted in the 
early 80’s in the deep coastal foothills. They all are exceptionally expressive sites 
farmed in a sustainable fashion and without irrigation. 

Each vineyard’s grapes were gently pressed whole-cluster and the juice settled for a 
few days before being racked off of the gross lees. The must was fermented slowly 
in a walk-in cooler in small stainless steel drums using a selection of commercial and 
native yeasts. After the fermentations reached their natural conclusions, the separate 
lots were blended, stabilized and filtered by the gentlest means. The wine was bottled 
on May 23rd, 2015. The 2014 vintage is great for aromatics, texture and richness in 
the white wines. This Riesling is dry. Typical stone fruit, citrus and green apple are 
present along with tropical fruits, melon and fresh herbs. 
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Chemistry
13.8% Alcohol 
5.4 g/L Titratable Acidity 
3.70 pH 
110 Cases Produced

Vineyard Composition 
51% Roncali Vineyard, Eugene Coastal Foothills 
35% Sunnyside Vineyard, Salem 
14% Cuddihy Vineyard, Yamhill-Carlton

Chemistry
12% Alcohol 
7.1 g/L Residual Sugar 
8.5 g/L Titratable Acidity 
2.92 pH 
IRF Scale: Dry + 
490 Cases Produced

http://www.portlandwinecompany.com/
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Temperance Hill Vineyard is one of the 
treasured gems of the Willamette Valley. 
Planting of the site began in 1981 and it 
now spreads across 100 acres of volcanic 
soils in the Eola-Amity Hills Sub-AVA. It 
is farmed by Dai Crisp and his dedicated 

team of vinetenders. The Oregon Tilth and Salmon Safe certified grapes are used by a 
multitude of wineries including Crisp’s own brand. If we had a tiered classification in 
Oregon, this would be one of our Grand Crus. 

I source my Temperance grapes from two very different blocks. The North Block was 
planted in 1998 to the Pommard and 667 clones. It is at around 700 ft and faces 
southerly. The Pumphouse Block is at the top of the vineyard (860 ft) facing easterly 
and was planted to 113 and 114 Dijon clones in 1995. It is a beautiful place. 

I picked two blocks about five days apart and fermented them separately. The North 
fruit was completely destemmed and spent 15 days in fermenter. The Pumphouse 
was 30% whole-cluster (or ‘full bunch’ as the Kiwis like to say) and took only 10 days 
to go dry. This bottling uses 2/3 of a North Block once-filled barrel and 1/3 of a 
Pumphouse Block neutral barrel. So, the final bottling is 10% whole-cluster and 66% 
once-filled barrel. 

The grapes were carefully sorted, mostly destemmed and cold soaked for a couple of 
days. The small-lot fermentations were un-inoculated and punched gently by hand. 
Once dry, the must was pressed and sent to barrel after a short settling period. The 
wine was aged in French barriques for18 months and racked twice before bottling on 
July 6th, 2016. 

Love & Squalor  
2014 Pinot Noir  
Single Vineyard  

Temperance Hill
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Vineyard Composition 
66% Temperance Hill Vineyard North Block 
34% Temeprance Hill Vineyard Pumphouse Block

Chemistry
13.5% Alcohol 
5.3 g/L Titratable Acidity 
3.65 pH 
25 Cases Produced
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Love & Squalor  
2014 Pinot Noir  
Single Vineyard  

Sunny Mountain
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Chemistry
13.5% Alcohol 
5.3 g/L Titratable Acidity 
3.65 pH 
25 Cases Produced

Vineyard Composition 
100% Sunny Mountain, Monroe 

Chemistry
14% Alcohol 
5.4 g/L Titratable Acidity 
3.7 pH 
25 Cases Produced

PORTLAND WINE COMPANY
2017 FALL WINE CLUB

Sunny Mountain Vineyard floats 
above the town of Monroe, Oregon, 
in the southernmost reaches of the 
Willamette Valley AVA. The 12 acres 
planted to Pinot noir and a smidge 
of Chardonnay are tended by owner Steve Price, a former professor of viticulture 
at OSU down the road. He established the vineyard in 2005, and various clones of 
Pinot noir -Pommard, 828, Mariafeld - thrive in the sandy sedimentary Belpine soils 
there. The elevation ranges from 600-800 ft. and the aspect is squarely SE. I first 
encountered the uniqueness of this fruit when working with it in 2008 at Brooks 
Winery. The heady mix of floral aromas and musky leather notes emanating from 
that fermenter set the vineyard apart from the get go. I was glad to bump into Steve 
a few years later and find that he had some fruit available to me. 

There were two fermenters. One was all 828/Upright clone that was fully 
destemmed. The other was a 70% whole-cluster mixed fermenter of Pommard 
and Mariafeld clones. This bottling draws 2/3 from the former aged in neutral 
barrique and 1/3 the latter aged in a once-filled barrique. So, the final blend is 
23% whole-cluster and 33% once-filled barrel and is a mix of all three clones.

The grapes were some of the first to arrive that year. The grapes were carefully sorted, 
mostly destemmed and cold soaked for a couple of days. The small-lot fermentations 
were un-inoculated and punched gently by hand. Once dry, the must was pressed and 
sent to barrel after a short settling period. The wine was aged in primarily neutral (old) 
French cooperage for 18 months and racked twice before bottling on July 8th, 2016. 

http://www.portlandwinecompany.com/


www.portlandwinecompany.com • info@loveandsqualorwine.com6

Reflecting his pioneering spirit, Richard Cuddihy planted his 1971 Yamhill-Carlton 
vineyard to multiple varietals of wine grapes to see what suited his land best. Some of 
these experimental rows remain to this day and are captured together for the first time 
in this limited bottling. That Richard did not live to taste the wine makes this dry wine 
bittersweet. However, his daughter has decided to continue his hardscrabble grape 
growing legacy. The grapes were picked all together in the second week of October, 
2014. At the winery, they were pressed gently in a small basket press, and that juice 
went directly into a twice-filled puncheon. Fermentation initiated and continued with-
out the addition o f yeasts in our cold room. Three months later, primary fermentation 
concluded and the barrel was moved to a warmer space to allow

malolactic fermentation to proceed. The wine was bottled unfined and unfiltered on 
July 7th, 2016.

Vineyard Composition 
100% Cuddihy (aka Demense Ste. Bride) 
Vineyard, Yamhill-Carlton

Chemistry
13.6% Alcohol 
60 Cases Produced

Varietals (in order) 
Cabernet Sauvignon 
Sauvignon Blanc 
Merlot 
Pinot Blanc 
Semillon 
Chardonnay 
Helena (non-vinifera) 
Muscat

PORTLAND WINE COMPANY
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Love & Squalor  
2014 Field Blend,  
‘Wings of Desire’

http://www.portlandwinecompany.com/
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2016 Gamay Noir  
Willamette Valley
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We have long been thinking about adding an additional red varietal to the Love 
& Squalor lineup. While it is not widely planted in the Willamette Valley, Gamay 
noir seems the perfect candidate. It is a cousin of Pinot noir and is found planted 
alongside it in Burgundy, our touchstone region. There are older plantings of Gamay 
in Oregon dating to 1987, and there have been additional plantings in every decade 
since. It is currently finding wider popularity among growers and winemakers, and we 
expect there will be a healthy supply of Gamay noir grapes in the near future.

The Gamay came into the winery on Sept. 28, 2016. The fruit went whole cluster 
together into one 1.5 ton open-top fermenter that was then covered airtight for 
carbonic maceration. After one week, we took the top off and stomped on the cap 
to allow the start of regular aerobic yeast fermentation. When it was halfway dry the 
must was pressed to remove the juice from the skin and stems. The wine finished 
its journey to dryness in a tank and was then transferred to 2 puncheon barrels 
(130 gallons each) where it went through malolactic fermentation and an 12 month 
elevage. This wine was bottled on October, 20, 2017, unfined and unfiltered.

Vineyard Composition 
100% Horseleap Vineyard, North Willamette 

Chemistry
13% Alcohol 
7.1 g/L Residual Sugar 
7.5 g/L Titratable Acidity 
3.19 pH 
115 Cases Produced

PORTLAND WINE COMPANY
2017 FALL WINE CLUB

http://www.portlandwinecompany.com/


www.portlandwinecompany.com • info@loveandsqualorwine.com

Antsy Pants is the name given to my bar-
rel selection bottling of any given vintage. 
I love the blending process and liken it to 
preparing a perfectly balanced plate for 
dinner guests. The selection and blending 

process is quite rigorous because I like it that way. First I taste through all of the barrels 
in the cellar and take notes. It seems that there are always one or two barrels (out of 
6-8) in a vineyard lot that have something special, more appealing, hard-to-put-my-
finger-on-ness. I pull those samples aside and have my wife put numbers on them so 
I don’t know what they are. Then I taste through those barrel samples and blend them 
blind. This takes my head and any politics out of the process and lets me focus on 
making the best possible wine I can. 

This is a reserve wine, whatever that means, but the style is not typical - bolder, more 
oak - as we may be accustomed to. These are barrels that show great promise when 
young, but are like a rider on the horizon and we may have to wait a while before the 
true shape of the wine comes into focus. I hold the wine back from release until I feel it 
is starting to open, but I am sure we could all wait longer to drink it. 

Richard Cuddihy’s low-lying site west of Yamhill was planted in 1971 to unknown 
Pinot clones. The Winter’s Hill fruit is the Pommard clone and is farmed by the 
Gladhart family on a storied slope of the Dundee Hills. Saikkonen Vineyard is farmed 
by Stirling Fox on the the eastern edge of the Ribbon Ridge appellation. The Pinot 
clone is 667. Cherry Grove is planted near the Coastal Foothills and owned by the 
Van Steenbergs. I get the 777 clone from this site. Methven Vineyard contributes 
some 115 clone to the blend. 

The grapes were mostly destemmed and cold soaked for 7-8 days. The small-lot fer-
mentations were un-inoculated and punched gently hand or foot. Once dry, the must 
was gently pressed and sent to barrel after a short settling period. The wine was aged 
in 33% once-filled (two year old) and the rest neutral French cooperage for 18 months 
and racked twice before bottling on May 22nd 2014. The final blend has 27% whole 
cluster fermentation.

Love & Squalor  
2012 Pinot Noir  

‘Antsy Pants’ Reserve
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Vineyard Composition 
32% Saikkonen Vineyard, Ribbon Ridge 
17% Cherry Grove Vineyard, Gaston 
17% Cuddihy Vineyard , Yamhill-Carlton 
17% Winter’s Hill Vineyard, Dundee Hills 
17% Methven Vineyard, Eola-Amity Hills

Chemistry
13.6% Alcohol 
3.65 pH 
150 Cases Produced
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There is a great article about “Orange” wine in the Oregon Wine Press that mentions our 
Love & Squalor 2016 Gewerztraminer Rosé, Willamette Valley. Although this wine has a 
beautiful “rosé” color, which is why we call it that, it is technically an Orange wine. Here’s 
a link to that article:

Oregon Wine Press ORANGE CRUSH 
October 2017 
http://www.portlandwinecompany.com/reviews/2017/11/13/oregon-wine-press-or-
ange-crush:

Another article of notice that came out this year is a great one about Oregon Riesling. 
Check it out here:

Wine Enthusiast article OREGON RIESLING IS THE BEST IN THE WEST 
August 2017

http://www.portlandwinecompany.com/reviews/2017/8/24/wine-enthusiast-says-ore-
gon-riesling-is-the-best

Love Notes 
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