
Portlandia began with a journey,  one of the longest 
roadtrips in the United States – Florida to the Pacific 
Northwest. It was 1999 and Damian Davis had embarked 
on the cross-country trek for a new job in the tech 
industry. While en route, he found himself in the 
Willamette Valley during harvest and decided to stop for 
a quick tasting. By the time he reached his new home, 
his car was so loaded with wine that he barely made it.

The pull of Oregon’s wine country was persistent and 
mesmerizing. With its rolling green hills, iron-rich soils 
and cooling ocean breezes, Damian found the Willamette 
Valley to be a Pinot lover’s dream and the “most 
beautiful ag-land I had ever seen”. He was smitten. So 
much so that he left his tech career to pursue a new start 
in the wine industry. And in 2008 he founded 
Portlandia. 



Portlandia was created with the singular 
aim to make Pinot Noir and Pinot Gris that 
reflects the richness and beauty of the 
Willamette Valley all while having fun and 
not paying too much. We’re fortunate to 
work with passionate grower partners who 
support these ideals. Their meticulous care 
of vineyards shows in the superb quality of 
the fruit vintage after vintage. The results 
are Pinots that showcase the best of the 
Willamette, crafted without any pretense. 
These are wines made to be enjoyed, guided 
by our simple philosophy: Play Hard. Work 
Later. 



Willamette Valley
History: Viticulture began in earnest in the late 1960s, 
after an intrepid group of UC Davis students sought out 
the region for its potential to grow Pinot Noir. Today 
the region is renowned for Pinot Noir, with the varietal 
accounting for over 65% of the planted vineyard acres. 

Climate & Location: Just of south of Portland, the 
valley stretches between two mountain ranges, the 
western Coast Range and the eastern Cascades. It’s 
considered a maritime climate, with damp, cool winters 
and warm, dry summers, influenced by ocean breezes 
that find their way through the gaps in the hills.

Soil Types: The soils are a rich and diverse result of 
ancient tectonic shifts and volcanic eruptions. On the 
hillsides (where most of the vineyards are planted) the 
soils are predominantly a mixture of marine 
sedimentary, volcanic basalt and windblown loess.  





Willamette Valley: Westmount, Loubejac, and Olsen 
Vineyards

McMinnville: Hyland Vineyard

Yamhill-Carlton: Janice Vineyard

Dundee Hills: Niederberger and Cross Creek

Momtazi Vineyard – organic & biodynamic 

Sourcing:



Appellation: Oregon

Sub Appellation: 100% Willamette Valley

Varietal: 96% Pinot Gris, 2% Gewürztraminer & 2% Riesling 

Vintage: 2019

Alcohol: 13.5%     

Total Acid: 4.9 g/L     pH: 3.28      RS: 4.7 g/L

Tasting Notes: A dry Pinot Gris from Oregon. Bright aromas of 
citrus zest and lemon meringue with crisp, mouthwatering acidity. 
Incredible minerality and a smooth finish, the citrus and tropical 
fruit flavors continue to linger on the palate for several minutes. 

Winemaker Notes: A more traditional Oregon harvest in 2019 
yielded slightly lower sugars and higher acidity.  After fermentation, 
the wine rested on its lees in 100% Stainless.

Bottled: 2/4/20

Production: 9,000 cases, produced in Dundee, OR, bottled in 
Santa Rosa, CA

oregon willamette valley pinot gris

Labels printed on 
100% recycled

Kraft stock paper

Case and Pallet Details
Bottle size: 3.2”L x 3.2”W x 11.5”H

Case size: 13.5”L x 10”W x 12”H
Case weight: 34 pounds

Case per pallet: 56
Cartons per layer: 14
Layers per pallet: 4

Pallet size: 48”L x 39”W x 51”H

2019 not yet rated.  Wine Enthusiast scores for previous vintages:
2016 & 2017 = 92 points & Editors’ Choice
2018 = 90 points



Appellation: Oregon

Sub Appellation: 100% Willamette Valley

Varietals: Pinot Gris, Pinot Noir, Gewürztraminer & Riesling

Vintage: 2019

Alcohol: 13.0%    

Total Acid: 5.6 g/L     pH: 3.33     RS: 5.6 g/L

Fermentation: 100% Stainless 

Tasting Notes: This blend of Pinot Gris and Pinot Noir is tight and 
focused, with lovely citrus blossom and rose petal scents lifted by a 
splash of white aromatics. Flavors follow, adding strawberry, 
watermelon and minerally acids to the mix. They persist through a 
long, fresh finish.

Winemaker Notes: A more traditional Oregon harvest in 2019 
yielded slightly lower sugars and higher acidity. We fermented Pinot 
Gris on the skins and Pinot Noir separately following just enough skin 
contact to capture a bright salmon color. After resting on the lees, we 
blended a splash of Gewürztraminer and Riesling to lift the aromatics. 
Generous acidity contributes to a well balanced wine. 

Bottled: 3/19/20

Production: 3000 cases, produced in Dundee, OR, bottled in Santa 
Rosa, CA

oregon willamette valley rosé

Labels printed on 
100% recycled

Kraft stock paper

Case and Pallet Details
Bottle size: 3.2”L x 3.2”W x 11.5”H

Case size: 13.5”L x 10”W x 12”H
Case weight: 34 pounds

Case per pallet: 56
Cartons per layer: 14
Layers per pallet: 4

Pallet size: 48”L x 39”W x 51”H

“Succulent and festive, with watermelon and orange flavors” 
Wine Spectator, September 2019



oregon willamette valley pinot noir
Appellation: Oregon

Sub Appellation: 100% Willamette Valley

Varietal: 100% Pinot Noir

Vintage: 2018

Alcohol: 14.0%          TA: 5.1 g/L          pH: 3.63

Willamette Valley Vineyards: 30% Hyland, 24% 
Loubejac, 22% Olsen, 21% Westmount, 3% Janice

Tasting Notes: Bright youthful garnet color of medium 
intensity. Sweet ripe cherry and red plum aromas with a hint 
of minerality and spicy pipe tobacco. Aromas are medium+ 
intensity. Aromas repeat as flavors, with a spicy lingering 
finish.

Winemaker Notes: Hand selected lots from cooler 
Willamette Valley sites were cold-fermented in open-top vats 
using hand punch downs and aged for 10 months in a 
combination of French and American oak. Hold for up to 3-5 
years or drink now.

Bottled: 6/3/19

Production: 20,000 cases, produced in Dundee, OR, 
bottled in Santa Rosa, CA

2018: 91 points, gold medal — Beverage Testing Institute

Labels printed on 
100% recycled

Kraft stock paper

Case and Pallet Details
Bottle size: 3.2”L x 3.2”W x 11.5”H

Case size: 13.5”L x 10”W x 12”H
Case weight: 34 pounds

Case per pallet: 56
Cartons per layer: 14
Layers per pallet: 4

Pallet size: 48”L x 39”W x 51”H



Technical Details:
Appellation: McMinnville, Willamette Valley, Oregon

Varietal: Pinot Noir 

Vintage: 2016

Alcohol: 14.1%, Total Acid: 5.4 g/L, pH: 3.46

Vineyard: Momtazi Vineyard 

Barrel Program: Aged for 14 months in a combination of 1st-fill 
(20%), 2nd-fill (30%) and 3rd-fill (50%) French oak (50% Cadus, 
30% Vernou & 20% Meyrieux)

Tasting Notes: Aromas of ripe Marionberry and cherry pie 
accented with spice, chocolate, subtle ginger and nutmeg 
undertones. Bright acid entry, balanced by assertive fine-grained 
tannins and a full mid-palate. Rich flavors of Bing cherry are backed 
by pipe tobacco, cocoa and subtle hints of vanilla. A bold wine that 
can be enjoyed now while in its youth or matured through 2020 and 
beyond. 

Winemaker Notes: We sourced 100% of this Pinot Noir fruit from 
the Momtazi family’s organic and biodynamic vineyard south of 
McMinnville, OR.  It’s 90% clone 114 & 10% clone 115.  20% whole 
clusters were used in fermentation. 

Bottled: 3/8/18, Dundee, OR, Production: 300 cases

momtazi pinot noir

Labels printed on 
100% recycled

Kraft stock paper

Case and Pallet Details
Case size: 14.5”L x 11”W x 12”H

Case weight: 45 pounds
Case per pallet: 44

Cartons per layer: 11
Layers per pallet: 4

Pallet size: 48”L x 39”W x 51”H



McMinnville Sub-AVA: 
Momtazi Vineyard
Pinot Noir

Momtazi Vineyard

The McMinnville AVA is the most western sub-region within the Willamette Valley. 
The area spans the foothills of the Coast Range around the mouth of the Van Duzer
Corridor, the lowest pass in the mountains to the Pacific Ocean. This pass allows a 
cooling coastal wind to come through, creating a unique microclimate with warmer 
days, cooler nights and less precipitation during harvest.

The soil composition of the region is quite diverse and has a stronger marine influence  
than other AVAs in the Willamette. Primarily marine sedimentary loams and silts with 
an underlying base of basalt pebbles, this encourages a distinct style in the Pinot Noir 
grown here: structured and complex with notable flavors of dark fruit and spice. 



Momtazi Vineyard & Biodynamics : Purchased and 
planted by the Momtazi family in 1997, this land 
encapsulates the family’s belief that 90% of winemaking 
takes place in the vineyard. Demeter certified 
biodynamic in 2005, the family has poured their passion 
for ultra-organic viticulture into the land.  The principles 
of biodynamics are strictly followed, centering on the 
belief that the farm is a living organism. Planning is 
done in accordance with a cosmic calendar and  in 
conjunction with biodynamic composting and 
preparations, peppering and radionics, along with 
homeopathy.  No minerals are used that have been 
mined from the earth. Instead vines are cared for with 
preparations derived from ancient recipes (i.e. 
Chamomile, Dandelion, Yarrow, Valerian, Horsetail, 
Stinging Nettle, etc). This careful care provides fruit of 
superior quality vintage after vintage.

Momtazi Vineyard, credit Dominic Allen


