
VINEYARDS 

Fender’s Rest Vineyard · Van Duzer Corridor AVA · Willamette Valley · Oregon
SOIL: Marine Sedimentary - Dupee · ELEVATION: 350 Ft. 

WINEMAKER’S IMPRESSIONS

Passionfruit & Guava — Magnolia — Refreshing

WINEMAKING

CASE PRODUCTION: 125
FERMENTATION: Partially destemmed and whole-cluster pressed, the juice 
is fermented with ambient and cultured yeasts in neutral French oak barrels of 
varying sizes. 
AGING: Sur lie aged in neutral barrels for 5 months.  
ABV: 12.3% · IRF: Dry · RS: 0.5 g/L · TA: 5.5 g/L (3.4 pH)

WWW.BRYNMAWRVINEYARDS.COM

Bottle Wt:

450g

2025 · PINOT NOIR ROSÉ
WILLAMETTE VALLEY · OREGON

Bryn MAWr
VINEYARDS

WINE 

Crafted with a “rosé intentional” mindset, our Rosé of Pinot Noir starts in the vineyard 
with a dedicated block of the 777 clone. Careful cropping and early handpicking 
ensure fresh, concentrated grapes. After partial destemming, the fruit undergoes an 
extended cold soak of up to four days to enhance color, flavor, and aromatics. The 
berries are then gently pressed into neutral French oak barrels for fermentation and 
lees aging, adding body and complexity. The result is a vibrant, layered Rosé of Pinot 
Noir with mouthwatering acidity and refined texture.

VINTAGE 

The 2025 vintage was marked by persistent above-average temperatures and limited 
rainfall. The vines produced fewer clusters per shoot with small berries, setting the stage 
for a highly concentrated vintage. Harvest began about two weeks early, with our first 
picks for sparkling wine on 9/2/25. Warm, dry conditions through September allowed 
us to fine-tune picking decisions based on phenolic ripeness. Most of the grapes were 
picked by early October, resulting in warmer than normal cellar temperatures, that 
propelled fermentations to finish quickly. Winemaking techniques were focused on 
balancing the high-tannin must and working synergistically with native yeast. The 
resulting red wines are plush and succulent on the palate, with bountiful, complex 
aromas. The white wines are expressive with great balance and generosity.

ABOUT US 

Bryn Mawr, a Welsh name meaning “big hill,” rises proudly atop the windswept 
western crest of the Eola-Amity Hills AVA. Our farming is rooted in organic and 
regenerative practices, adhering to LIVE Certified sustainable standards to foster 
biodiversity and sustain the rocky volcanic slopes of our Estate vineyard. In the cellar, 
we embrace adaptability and calculated risk, carefully limiting oak and sulfur to 
preserve the pure expression of our wines. By balancing time-honored traditions with 
playful innovation, we craft wines that are both extraordinary and forward-thinking.	


