2008 RED LETTER PINOT NOIR
ABOUT
Red-Letter is any day of special significance, an anniversary, a special occasion, a celebration. This wine celebrates the 10 year anniversary of Brooks and the full
life of our founder, Jimi Brooks. He was a MOG-driving
environmentalist, a sensitive brut bully, a cunning linguist, a gluttonous chef gourmand, a contagious spirit
whose dreams were his blueprints to impose his will on
the world.
He lived his life as though every day was a Red-Letter
Day and we hope that you will too! Cheers!
WINEMAKING NOTES

WINE
2008 Red Letter Pinot Noir

VINTAGE
2008

APPELLATION
Willamette Valley

VINEYARDS
Brooks Estate 38%,
Willakenzie 38%,
Momtazi 24%

PRODUCTION
200 cases

ALCOHOL
13.4%

SUGGESTED RETAIL
$75. | bottle

WINERY INFO
Contact: Janie Brooks Heuck
T: 503.435.1278
F: 831.647.1956
E: janie@brookswines.com
Business Office:
1015 Vaquero Road
Pebble Beach, CA 93953
Winery:
9360 SE Eola Hills Road
Amity, OR 97101

The grapes were hand sorted and 100% destemmed. They
fermented in individual lots and went through a cold
soak for 7-14 days with fermentation temperatures between 85-88 degrees. After racking to barrel, the wines
aged for 18 months in 35% new french oak. These barrels
have an element of earth to them, with components of
minerality, compost and soil which add balance and richness to the blend. This wine was unfined and filtered.
TASTING NOTES — Chris Blanchard, MS
Wow! Super sexy aromas of black cherry pie, kirsch,
smoke, French vanilla and truffle. Very rich, powerful
dark fruit aromas are oozing from the glass! I also smell
some very cool exotic spices, clove, coriander, turmeric
and smoked paprika. Gobs of ripe fruit and spices, with a
hint of orange peel and pomegranate. I could keep smelling this for quite a while. Super satisfying on the nose
alone!
Yum! This is everything that the nose promised! Very rich,
dense black cherry, morello cherries sautéed in simple
syrup, red currant, smoky pie crust, and just picked ripe
blackberries. Incredible velvety mouthfeel, round and
supple, coating the mouth with lush ripe dark fruit.
Cloves and vanilla, truffle, porcini mushrooms with a
touch of licorice and dark chocolate. The length is impressive, as the intensity of the ripe fruit is given a piggyback ride with a backbone of fresh acidity. Incredible
stuff!
The power and structure
portunities to pair with a
bacon wrapped anything,
pork belly and five spice,

of this wine, gives it many opheavier main course like, veal,
mushroom risotto, shortribs,
etc. Such a versatile wine!
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