
2021 Mon Pere Pinot Noir | $28 Retail | 1050 cases produced

Hand-harvested. Grapes were mostly destemmed (15% wholecluster). Gently pressed and settled before aging 
in a combination of stainless steel tank and French oak barrels for 8  months prior to blending and bottling. 

vinification

Poverty Bend Vineyard, Willamette Valley
3.87 acres  |   131 - 157’  |  SE  |  Willamette & Woodburn soil series

Sylvia‘s Vineyard, Eola-Amity Hills AVA
8 acres  |  Established 2005  |  272-380’  |  N  |  Nekia soils 

La Cantera Vineyard, Chehalem Mountains AVA 
28 acres  |  Established 1986  |  600 - 684’  |  S/SW  |  Laurelwood soil

La Collina Vineyard, Dundee Hills  AVA 
132 acres  |  Established 1999  |  600 ’  |  S/SW  |  Volcanic Basalts

vineyard

Each vintage, our Mon Pere Pinot Noir delivers quality, sustainability and genuine value. We believe in 
crafting a distinctive wine that promotes the Willamette Valley’s unique origins and embraces a classic 
expression of Pinot Noir. 

Meaning “My Father” in French, “Mon Père” is meant to honor Michael’s father and fathers everywhere while 
providing tremendous value in a Willamette Valley Pinot Noir. As such, it is the flagship bottling and the 
creation of the wine always begins with grapes from the Poverty Bend Estate Vineyard on which Michael is a 
3rd generation Lundeen raising a 4th.
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