
Willamette Valley is America’s most 
prestigious Pinot Noir region, with the 
soils and cool climate the grape loves—
not to mention six subregions that all 
impart distinct flavors and aromas. 
What Willamette Valley isn’t, however, 
is consistent; there are more cloudy, 
rainy years than sunny ones. But warm, 
dry 2015 is being heralded as the best 
vintage in a decade. 

Oregon winemakers seeking 90-plus scores get their 
grapes from the Johnson and Briscoe vineyards. Matt 
Wengel did, too—but he wanted to set a new Oregon 
Pinot standard. That’s why the organically grown 
grapes were picked by hand, then fermented naturally. 
Matt never even ran the wine through a pump—he 
let gravity do the work. More than wishing to extend 
his run of high scores, he wanted this Pinot to make a 
direct trip from the vines to your glass.

Only 14 years after the first vines were planted, 
an Oregon Pinot Noir won a prestigious wine 

competition—in France. Suddenly, many French 
winemakers started moving to Oregon.

Willamette Valley, Oregon

Variety: Pinot Noir

Vintage: 2015

Vineyard: Johnson Vineyard &  
Briscoe Vineyard

Oak: 100% French oak

Alcohol: 14.2%

Farming: Certified organic

DID YOU KNOW?

ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/144

Medel
Pinot Noir, 2015



4) PAIR AND ENJOY!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING NOTES

Medel Pinot Noir is the Oregon Pinot paradigm: Old World nuance and New 
World fruitiness. It has fuller flavors, though, from the wine’s 30 days macerating 
with the grape skins and seeds.

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

TASTING TIP

The subtle vanilla flavor comes 
from aging the wine for 14 

months in French oak barrels.

VanillaEarthStrawberryPlum

Ruby

Plush &  
Fruity

More classic pairings:  
Beef Bourguignon  |  Salmon  |  Mushroom risotto

Match this wine’s symbol to a Blue Apron Meal
Classic in style, these reds are equal parts power and finesse. 
Richer Pinots and Merlot-based Bordeaux reds, with their mix of 
red- and black-fruit flavors, can hold their own with just about any 
meat. The most delightful pairing to remember: Pork always loves 
this kind of Pinot Noir.


