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THE 2022 GROWING SEASON

The 2022 vintage at Ambar Estate is a testament to unexpected resilience. 
An unseasonably late frost and snowstorm in late April impacted some of the 
lower-elevation vines in the Dundee Hills. However, the growing season rebounded 
as warmer temperatures arrived, delaying the season by nearly a month. Harvest 
began in mid-September with sparkling varieties and continued through mid-October 
with Pinot Noir. The cooler growing season resulted in wines with vibrant acidity, 
delicate red fruits, and refined tannins.

100% Pinot Noir
Dundee Hills
October 14
March 2024
12 months
13.5%
291

Varietal
Appellation
Harvest Date
Bottling Date
Barrel Aging
Alcohol
Cases Produced

AMBAR ESTATE
2022 PINOT NOIR
DUNDEE HILLS WILLAMETTE VALLEY

The 2022 Ambar Estate Dundee Hills Pinot Noir is crafted with a deep respect for terroir. 
Produced from all the Pinot Noir blocks at Ambar Estate, this blend features Dijon clones 
planted in 2018, showcasing the classic red fruit and elegant texture typical of Dundee 
Hills wines. After handpicking and destemming, the wine spent 21 days on skins. It was 
then aged for 12 months in 30% new French oak and finished in stainless steel for an 
additional 6 months before bottling. 

The 2022 Pinot Noir leaps from the glass with vibrant aromas of Bing cherries, candied 
rose petals, violets, and raspberries. The palate is refined yet robust, revealing notes 
of black tea, violet pastilles, and black raspberries. The tannins are fine yet generous, 
carrying the flavors through a long, expressive finish.


