
 
 

2016 TRIPLE BLACK SLOPES PINOT NOIR 

 
 
WillaKenzie Estate 
WillaKenzie is named after the sedimentary soil on which our estate is planted – a tribute to 
Oregon’s two major rivers, the Willamette and the McKenzie, which meet in nearby Eugene. 
Founded in 1992 and located in Yamhill-Carlton, our picturesque, 420-acre estate is deeply 
rooted in the heart of Oregon’s wine country. As the first LIVE certified winery in the Northwest, 
stewardship of the land and preservation of the diversity of our local ecosystem are at the 
forefront of our vineyard management and winemaking. WillaKenzie Estate features some of the 
greatest clonal diversity in the Willamette Valley, with over 11 different clones of Pinot planted – 
enabling blend complexity and texture. Our Pinot Noirs, Chardonnays and Pinot Gris showcase 
the elegance of the Willamette Valley AVA we call home. 
 
2016 Triple Black Slopes Pinot Noir 
Triple Black Slopes is the steepest vineyard on our estate, with some sections exhibiting a 45-
degree aspect. The thin tops soils and exposure in Triple Black Slopes results in plants that 
produce smaller berries and grapevines that are comparatively lower in vigor than other parts of 
the estate. As a result, the wines from this part of the property can be very powerful and 
complex. Triple Blacks Slopes is comprised of four different parcels of Pinot Noir that are 
separated from one another by small canyons. Those parcels consist of Pinot Noir clones 114, 
667 and 777. All those clones were used for this wine.  
 
Tasting Notes 
The 2016 vintage in the Willamette Valley was marked by a moderate, dry growing season that 
resulted in wines of tremendous flavor intensity, balance and finesse. This complex and 
expressive Pinot Noir offers notes of fresh black plum, anise, baking spice and a hint of 
gaminess. Those flavors carry through to a palate that offers power, structure, flavor intensity 
and tremendous length.    
 
Winemaking 

Grapes for the 2016 Triple Black Slopes were harvested between September 6th and September 

15th, 2016. After destemming, grapes spent approximately 3 weeks on skins prior to pressing. 

This wine spent approximately 19 months in French Oak barrels (50% new) prior to bottling.  

 

Chemistry at Bottling 

pH: 3.64 

TA: 5.1 g/L 

Alcohol: 13.4% 

 

 


