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THE CLIFF NOTES: This Pinot is black ruby in color and foretells your experience of 
the wine. The nose is blackberry, blueberry, green peppercorn and black licorice (yes, 
Swedish Fish). The palate is ripe blueberry and massive black plum driven by acid, and 
her signature is DENSITY, with a matching weight and grip. It’s a beautiful dark, 
built, balanced, nowhere-other-than-Oregon Pinot noir.
A STORY: Normally this wine is the good kid on the playground, playing well with 
others and deliveringe “red is red is red” core. In 2012 she beat up a bully, stole a car, 
made love to an environmental scientist and unrepentantly jay-walked, just in the 
course of a vintage. Turns out, it’s easy to forgive the transgressions of those who make 
us smile.                                                    
              — Jim Prosser, owner/winemaker

T H E S I S :

J.K. CARRIERE • WWW.JKCARRIERE.COM • [503] 554-0721
9995 NE PARRETT MTN. RD. • NEWBERG, OR 97132

G EISHA,  WITH S AMURAI ARMOR AND SWORD.

 ALCOHOL: 13.5%                      PH: 3.57 

VINEYARD: THE LAURELWOOD SOIL 
OF GEMINI VINEYARD IN THE 
CHEHALEM MOUNTAINS AVA IS 
RICH, WIND-BLOWN LOESS THAT 
CONTRIBUTES VIGOR TO THE 
PLANTS AND GOOD ACID TO THE 
WINES MADE FROM THESE GRAPES, 
WHICH ARE GRAFTED, 21-YEAR-
OLD SCOTT HENRY TRAINED, 
POMMARD CLONE PINOT NOIR.

THE BUILDING OF: 
SMALL-LOT WILD YEAST 
FERMENTATIONS, 100% 
BARREL AGED FOR 19 
MONTHS IN FRENCH OAK 
BARRELS (ONE ONCE 
FILLED, ONE TWICE 
FILLED). BOTTLED 
UNFINED AND UNFIL-
TERED IN APRIL 2014.   

AGEABILITY: ABSOLUTELY 
DECANT TO GET IT AIR 
WITHIN ITS FIRST THREE 
YEARS. WELL CELLARED, 
YOU SHOULD ANTICIPATE 
ADDITIONAL COMPLEXITY 
DURING ITS FIRST 10 
YEARS WITH A POTENTIAL 
12- TO 15-YEAR 
DRINKING HORIZON.


