2014 PINOT NOIR
BISHOP CREEK • OREGON
STATS
100% Pinot Noir
Harvested September 19, 2014
Harvest Brix 23.2°
Alcohol 13.5%
TA 5.6 g/L
pH 3.65
7-day cold soak
Slow, native fermentation
Gentle pump-overs twice daily
Pressed gently and barreled down
after 24 hours of settling
15 months élevage
50% new French oak
Bottled December 2014
Unfined and unfiltered
85 cases produced
Released October 2016
Winemakers:
Jean-Nicolas Méo
Tracy Kendall

WINERY
Nicolas-Jay is a pinot noir venture located in the heart of
Oregon’s Willamette Valley. Celebrated Burgundian winemaker,
Jean-Nicolas Méo of Domaine Méo-Camuzet, and renowned music
and media entrepreneur, Jay Boberg, lend their individual
talents and shared dedication to the winery, where traditional
French winemaking meets quintessential Oregon terroir.
VINEYARDS
Located in the Yamhill-Carlton AVA, the site features 13.5
planted acres, with 11 of those acres being four different clones
of pinot noir. The majority of the pinot noir vines at Bishop Creek
were planted in 1988 and 1990, and are own-rooted. Adding to
the site’s diversity, the elevations range from 270 to 600 feet,
with predominantly North-South plantings. In keeping with their
belief in stewardship and promoting a healthy vineyard environment, Bishop Creek has been farmed 100% organically since being
acquired by Jean-Nicolas and Jay in 2014.
VINTAGE
Warm, sunny, dry weather created the ideal harvest conditions in
2014. Winemakers and growers were able to hang fruit until their
optimal ripeness and maturity without impending rain and disease
pressure. Clusters were hand-picked and gently placed in two
layers in small 1/8th-ton cherry bins, protecting the fruit from
compaction so that they arrive at the winery intact for hand-sorting.
WINEMAKER TASTING NOTES
The 2014 Bishop Creek vineyard-designate Pinot Noir offers a
dark hue, with brooding aromas of blackberry, loamy soil, baking
spice and dried marjoram. On the palate, the impression is quite
massive at first, with a silky texture, and a dense, compact
structure. While it initially seems impenetrable, it soon reveals
beautiful and strong sensations, with flavors of cacao, dried fig
and dark berry that lead to a lingering finish where the flavors
fan out and gain depth. While the youthful tannins are still
slightly prominent, with a few years of aging this wine will
develop further polish. Powerful today, and with great promise,
this wine has the potential for exceptional complexity. If
consumed within the next few years, the wine will benefit from a
gentle decanting one or two hours before serving. The youthful
tannins, with a few years of aging, will develop further polish,
and this wine will reach its best potential from 2021 on.
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