
 

Wine 2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 

MLH Klipsun Vineyard Sauvignon Blanc        Now-2017 Now-2018 Now-2019 

Croft Vineyard Pinot Gris    Now Now Now-2014 Now-2016 Now-2018 Now-2018 Now-2019 

Guadalupe Vineyard Pinot Gris      Now-2014 Now-2016 Now-2018 Now-2020 Now-2020 

Heritage Cuvee Willamette Valley Pinot Noir    Now-2018 2014-2020 Now-2014 Now-2018 Now-2020   

Heritage Cuvee Estate Pinot Noir      Now-2018   Now-2020 Now-2021 

Origin 1866 Estate Pinot Noir       Now-2022 Now-2024 Now-2024 Now-2025 

Terroir Anthology Tresori Vineyard Pinot Noir 
Clone 777 

         Now-2024 

Estate 777 Block Pinot Noir Now-2016 Now-2018 Now-2016 Now-2018 Now-2020 Now-2020 Now-2022 Now-2023 Now-2024 Now-2025 

Hyland Vineyard Coury Clone Pinot Noir         Now-2024 Now-2025 

Vintners Select Estate Pinot Noir  Now-2022 Now-2020 Now-2020 Now-2024 Now-2024 Now-2026 Now-2027 Now-2028 Now-2028 

Brendan Scott Pommard Estate Pinot Noir         Now-2026 Now-2028 

Vins Limites Estate Pinot Noir      Now-2024 Now-2026 Now-2028 Now-2028 Now-2028 

Sydney Semillon Klipsun Vineyard  Now-2020  Now-2022 Now-2026   Now-2026 Now-2026 Now-2028 

Our tasting room is open weekdays 11:00 - 4:30 and weekends 11:00 - 5:00 

ArborBrook Vineyards is a family-owned, boutique producer of hand-crafted Pinot Noirs, Pinot Gris, Sauvignon 
Blanc, and our Sauternes-style Semillon late harvest dessert wine. 
 

As with most red wines, Pinot Noir is capable of aging. The bottle aging process allows for the wine to settle into 
itself, which is demonstrated by the softening of tannins and integration of flavor profiles. Generally speaking, each 
year of bottle age will deepen the wine, making it softer in the mouthfeel, and more integrated in the flavor 
profiles. We have developed this chart for those who are interested in maintaining an aging library of ArborBrook 
wines. 
 

One item of note: All palates are different. Some palates will find younger wines, which tend to be more fruit 
forward, more pleasing, while other palates find older, more integrated, darker wines more pleasurable. When 
reviewing this aging chart, please keep that in mind, based on your own personal preferences. We hope you enjoy 
the wines. 
 

Cellaring Recommendations:  Temperature range:  45˚ to  55˚ 
     Serving temperature: Pinot Gris  or Sauvignon Blanc 45˚ and Pinot Noir 60˚ 
     Humidity range:  60 to 70% and a dark place with no light is recommended 

17770 NE Calkins Lane 
Newberg, Oregon 97132 

503-538-0959 

www.arborbrookwines.com 


