
Established in 1982, Montinore Estate is one of the largest producers of certi�ed estate 

wines made from Biodynamic® grapes in the country. With our 200-acre Demeter 

Certi�ed Biodynamic® and CCOF Certi�ed Organic vineyard located in north 

Willamette Valley AVA, we focus on producing superior Pinot Noirs, cool climate whites 

and fascinating Italian varietals.

POINTS OF DISTINCTION
Wines made from Biodynamic® and organic vineyards

 • Certi�ed Biodynamic® by Demeter in 2008

 • Certi�ed CCOF Organic

Estate vineyards in Willamette Valley, Oregon

• 200-acre estate vineyard in Northern Willamette Valley
• Nine varieties planted, all farmed biodynamically

Extraordinary quality to value ratio

• Over �fty 90+ scores
• Versatile – superior Pinot Noirs, cool climate whites 

and fascinating Italian varietals
• Handcrafted, quality wines starting at approachable 

by the glass pricing
 

MONTINORE ESTATE VINEYARD
Our namesake, 200-acre vineyard was planted in 1982 at the northern 
end of the Willamette Valley appellation and along the east-facing 
slope of the Coastal Range foothills in Oregon. In addition to the 
estate being Demeter Certi�ed Biodynamic® and CCOF Certi�ed 
Organic, we use dry farming and sustainable growing practices. 

Appellation: Willamette Valley AVA
Soils: Cornelius, Laurelwood, Helvetia, Cascade, Woodburn
Planted Varieties: Pinot Noir, Pinot Gris, Riesling, Gewürztraminer, 
Müller-�urgau, Lagrein, Teroldego, Muscat and Sauvignon Blanc

OUR SITE
Located in the Northern Willamette Valley our 
estate vineyard is provided with the ideal 
climate for elegant and distinctive Pinot 
Noir. �e extended growing season and 
gentle ripening of the fruit contribute to 
the varietally correct characteristics of 
the wines. Located on a Southeast facing 
slope ranging from 210’ to 375’ of 
elevation, the estate is planted with 
nine varieties. 
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WINEMAKING TEAM
Rudy Marchesi, side-by-side with Head Winemaker Stephen 
Webber, work closely to shepherd our grapes through the 
evolution from fruit to wine. �e approach to winemaking 
focuses on producing wines that are an expression of where 
they are grown, while ensuring they are approachable, food 
friendly and structured for graceful aging. From harvest dates 
to fermentation vessels and temperatures, from cultivating our 
own yeasts to selecting the perfect barrels for aging, each 
decision is thoughtfully made with one end goal in mind: To 
craft wines that re�ect the place where the grapes are grown, 
o�ering freshness, liveliness and complexity, while showcasing 
the best characteristics of each variety.

“We farm our vineyards using Biodynamic® 
and organic practices and create wines that 

honor the land and traditions—from root to bottle, 
from our land to you.”  

Willamette Valley wines that are true to varietal character and 
show hallmarks of the site, while o�ering uncompromising quality, 
complexity and depth.

Pinot Gris ∙ Almost Dry Riesling ∙ Borealis White Blend
Vivacé Sparkling ∙ "Red Cap" Pinot Noir ∙ Reserve Pinot Noir

Limited production orange wine, rosé, Italian-style blend and 
distinctive single vineyard block Pinot Noirs o�er the best of the 
best from grape selection to barrels. 

L’Orange ∙ Pinot Rosé ∙ Rosso di Marchesi ∙ Cataclysm Pinot Noir
Graham’s Block 7 Pinot Noir ∙ Parsons’ Ridge Pinot Noir

@montinore
facebook.com/montinore                       montinore.com
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