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Oak: 100% French oak (10 months)

Alcohol: 14.1%

Farming: Certified organic

Variety: Pinot Noir

Vintage: 2018

Vineyard: Stermer and Briscoe 
vineyards

Yamhill-Carlton, Oregon

Yamhill-Carlton is one of the most 
prestigious areas in Oregon’s 
Willamette Valley, where most of the 
region’s pioneering Pinot producers 
started out in the 1970s. It’s known 
 for Pinots that are robust yet complex. 
The Stermer and Briscoe vineyards 
are no exception, beloved for yielding 
Pinots with plush fruit flavors and a 
subtle floral accent.

Anthesis (an-THEE-sis) is the time in spring when 
grapevines are in full bloom, self-pollinating  
their flowers into grape berries. The promise of  
anthesis is the inspiration for this rich and complex  
Pinot Noir, sourced from organically-farmed  
Stermer and Briscoe Vineyards in the acclaimed  
Yamhill-Carlton District of Oregon.

Anthesis
Pinot Noir, 2018

The Yamhill-Carlton appellation only consists  
of low-elevation land, much of which is  

ancient seabed—the most prized soil type  
for planting Pinot Noir vines.

DID YOU KNOW?



Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

4) Pair & Enjoy!

Note the savory flavors, which 
indicate the grapes were picked 
at optimal ripeness. Harvesting  

a day later could have resulted in 
a more fruit-forward wine.

White pepperIrisRaspberryRed cherry

Garnet

Anthesis Pinot Noir is a classic Oregon Pinot, which most consider on a par 
with the best Pinots from Burgundy, France. That means up-front fruit flavors 
accented by plenty of savory complexity.

More classic pairings:  
Italian pork sausage  |  Lamb

Plush &  
Fruity

Match this wine’s symbol to a Blue Apron Meal
Plush and fruity reds are bursting with brambly fruit flavors. Dishes 
featuring pork are particularly complemented by the red fruit 
notes. Add in a dash of musky, earthy notes that are often layered 
into these varietals, and you get a wine that is incredibly versatile 
to pair with a range of dish styles and compositions. 


