
Seven of Hearts features wines from 
distinct appellations within Oregon's 
Willamette Valley and neighboring 
regions, including specific vineyards 
and portions of vineyards that show 
unique characteristics. Using 
traditional winemaking methods, our 
goal is small production wines of 
great purity, complexity, and 
elegance. 
 
The label on the bottle, which 
resembles a medieval-style playing 
card in the hearts suit, symbolizes 
our passion for the traditional old-
world style of Pinot noir. 
 
Production in 2006 started very 
small, focusing on the cool climate 
varietals  Pinot Noir and 
Chardonnay, with an emphasis on 
natural methods of production.  Two 
Pinot noirs were produced: a 
Dundee Hills blend designed to 
highlight the appellation and site, a 
Reserve, made as a highly structured 
wine built for aging, and a 
Chardonnay, made using traditional 
techniques of  native yeast, barrel 
fermentation, and lengthy aging in 
barrel. 
 
At a total production of just 250 
cases for the vintage, these three 
wines were intended to set the stage 
for the future release of a series of 
vineyard designated Pinot noirs and 
other cool climate varietals, dessert 
wines, as well as warmer weather 
varietals and blends inspired by old 
world Rhone and Bordeaux wines.   

 

 

2006 PINOT NOIR   
Dundee Hills 

 
 

Suggested Retail  $28 
 

Cases Produced:  150 
Clone Selection:  Pommard, 777 

Vineyard:  Webber 
Soils:  Jory Volcanic 

Harvest Dates:  October 6, 2006 
Bottling Date:  February, 2008 
Cooperage:  25% New Oak 

Alcohol:  14.8%  

 
This first Pinot Noir (and wine released) from Seven of 
Hearts was sourced from the Webber Vineyard in the 
Dundee Hills.  Old vine Pommard makes up two thirds of 
the blend, accompanied by younger 777 (grafted over an 
older block of clone 108 Chardonnay).  The richness, 
roundness and fleshy fruit of the Pommard lays the 
foundation for the concentration of the extremely small 
berries the 777 clone produced at a stunningly small yield of 
1 tone per acre.  The warm vintage produced high sugars at 
an early date, resulting in a bigger wine, but one with the 
depth, concentration and balance to give it some staying 
power. 
 
 

SEVEN OF HEARTS WINE 

14200 NW Fir Crest Road 
McMinnville, Oregon 97128 

Ph (971) 241-6548   Fax (503) 434-2700 
Website:  www.sevenofheartswine.com 
Email:  info@sevenofheartswine.com 


