NICOIAS £ JAY

ESTATE

ORIGIN: WILLAMETTEVALLEY, OREGON

Nicolas Jay is the story of a thredecade friendship between famed Burgundian winemaker Jelditolas Méo and visionary music &epreneur Jay Boberg, and their shared
appreciation for the remarkable quality and potential of Oregon Pinot Noir and Chardonnay. We approach our winemaking si¢adfast belief in true artisanship,

a passion for discovery and a deep respect for the land. We bring Burgundian traditions to our winemaking while aimingresgthe natural
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At NicolasJay Estate we exclusively seek out growers who employ farming
practices that protect and encourage a living ecosystem from harvest to harvest
Some are biodynamic certified, others organic certified, and many are farming well
beyond the constraints of both programs They are focused on soil health,
regenerativeagriculture and protecting the living ecosystemwithin the vineyard and
property as a whole to ensure soil health and, ultimately, to grow grapesthat are
deeply representativeof their terroir. To follow, precisely,the very approachtaken to
our estate vineyard, Bishop Creek, in the hills of YamhillCarlton. Our focus on this
type of viticulture i ~ k «cpnie®@om scientific journals and data driven results, it
comesfrom seeingthe difference these practicesmaketo the land and, ultimately, to
the wine created by the grapesgrown on this land.

Deeply committed to allowingthe terroir of our sitesto show through in our wine
meansnot makingunnecessaryadditions to the wine, keepingthe wine unfiltered and
employing all native yeast spontaneous fermentation. Associate Winemaker Tracy
OMANE  Kendallstatesé k « « k Weesebasizallydetting out of the way and shepherdingthe
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wine through its natural process These tenets of winemaking keep the wine alive. Nicolas< A - | « ®" ® Kheiessdnee of@hardonna)

M.uch like pasteurlzatlor.lwn_h rr_ulk, f||trat|9n r.emoves mar_1y of .the living cells of the celebrated wine each vintage in the Willamette Valley
wine and freezes the wine in time, stopping its natural biological processesé Tracy

adds é f avoiding filtration, p k i &@ldwing the wine to live, to continue to evolve F . W .
naturally through élevageand then later, in the bottle, so that it continuesto develop armi n@ nemakl ng
complexityand agegracefullyfor manyyears This,of course, meanskeepingthe good ﬁ é%ggg;%?;&y?;?nyendamic and/or LIVE certified vineyards
bacteriaand yeastalongwith the bad, but much like raw milk, the microbiome of the A Hand-harvested in 1/8ton cherry bins to eliminate crushed berries
wine keeps everything in balance, a sustainable ecosystem within the bottle A Native yeast fermentation, unfined, unfiltered, vegan

preservingthe wine and allowing for complex textural and organoleptic experiences A 100% destemmed, slow pressed, extended cold maceration
A High temperature fermentations, gentle aeration
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when consumedé
Target Pricing Production / Release
To produce wines that are deeply natural begins with this commitment to Retai WL Barrels | Release Timing Allocation
protecting our ecosystemsand environment, and our responsibility to capture the , )
natural uniquenessof this place up to the moment we bottle eachwine. Winesthat ~ Afiinités Chardonnay vt | ol 22 Spring ves
offer texturesthat are aliveand flavors that tell the story of what mother naturehadin ~ Willamette Valley Pinot Noir vEbRY D 2 Spring viee
mind for that growing year, with the purity of vineyard aromatics acceleratedand L'Ensemble Pinot Noir $74.99  $145.00 82 Fall Yes
lifted by tempered barrel aging Thesenatural principles represent the foundation of ~ Spirit Hill Chardonnay $64.99  $165.00 4 Fall Yes
what galvanizedthe vision for JeanNicolas Méo and JayBoberg over a decade ago. Bishop Creek Chardonnay ~ $99.99  $175.00 4 Fall Yes
e ‘ = But in its most simplestform wasto inspire intrigue, and bring joy, to everyonewho  gun-rooted Pinot Noir $94.99  $185.00 14 Fall Yes
E‘ﬁy’, Jay pullsthe cork of abottle of Nicolas-Jaywine. Bishop Creek Pinot Noir $99.99  $195.00 % Fall Yes

NICOLA3AY.COM



This stunning, amphitheateshaped site on the north face of the Dundee Hills features dramatic elevation gains and a divetsd# sacro-climates ideal for highquality Pinot Noir
and Chardonnay plantings. A cooler site than the sotglide of the mountain, the Nicolagay Estate was previously a loigrn cattle ranch and Christmas tree farm dating back to
g§a ~8ka® pk"® a8k« | ~zi g"r"®®z k 2| llaKand aBustaifhakle dgravitied wirfely. The 202 k i

vintage marks the first complete harvest crushed, fermented and bottled at the estate.
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NICOIAS £ JAY

ESTATE

THE NICOLAS JAY ESTATE DUNDEE HILLS

NICOLAS-JAY ESTATE

A Dundee Hills AVA
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A 52 total acres, 25 acres plantible

A Chardonnay clones 95, 76, 540

A Pinot Noir clones Pommard, 667, 777

A Jory (deep, frearaining volcanic basalts)

A A portion of the rootstock material planted on this estate will come
directly from Domaine Mée+ * {  ° k ®i « K« ®™ ®k
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