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THE 2024 GROWING SEASON

The story of each Ambar vintage begins in the vineyard, where terroir and 
Regenerative Organic© farming shape the quality of our wine long before harvest. 
The path from grapes to wine is thoughtfully guided utilizing native fermentation, 
minimal intervention, and barrel fermentations to capture the true character of 
that year. The 2024 growing season unfolded under nearly ideal conditions. A 
mild, dry spring led to early budbreak and a smooth, even bloom, contributing to 
excellent fruit set across the vineyard. Summer brought warm, steady temperatures 
without extreme heat, allowing the fruit to ripen gradually and evenly. Cool nights 
throughout the season maintained freshness and balance, while the extended hang 
time deepened complexity and concentration. Harvest began in late September 
with fruit in pristine condition. The wines from this vintage are bright and expressive, 
showing purity of fruit, elegant structure, and a remarkable sense of balance.

96% Pinot Noir, 4% Pinot Meunier
Dundee Hills
September 16th
March 2025
13.1%
100
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AMBAR ESTATE ROSÉ
2024 PINOT NOIR
DUNDEE HILLS WILLAMETTE VALLEY

Primarily sourced from the Toast Block of vines surrounding our tasting room patio, this 
rosé is intentionally farmed to preserve bright acidity and layered flavor. Thoughtful 
canopy management ensures a balanced mix of shade and sun exposure, while an 
early harvest contributes to its vibrant freshness. A touch of Pinot Meunier (4%) from 
our Baby Block and whole cluster fermentation add nuance and structure, resulting in 
a Provencal-style rosé that's an elegant companion to the summer season.

Aromatics of guava, white peach, and lime leap out of the glass. The palate is 
energetic with flavors of watermelon and raspberries, complemented by fresh 
minerality. Succulent and juicy, this wine is perfect for summer.


