
 

 
 

 
 

 

 
 
 

Wine:  2002 Phelps Creek Pinot Noir 
Appellation: Oregon, Hood River 
Harvest Date: 10-9-02 
Vineyards: 100% Phelps Creek, Hood River 
Cellar:  - Processed entirely by gravity 

- Cold-soaked for 10 days 
- Partial whole-cluster fermentation 
- Spontaneously fermented 
- Aged 15 months in French oak  

     (25% new) 
Bottled:  January 2004 
Cases:  95 cases (12-pack/750ml) 
Release Date: September 2004 
  

 
 
Daedalus (day-duh-lus) Cellars is a small, family-owned winery in Oregon’s Willamette 
Valley. We source from some of the best vineyards in the state and handle the fruit 
minimally and carefully to create balanced wines with complex fruit and powerful, elegant 
structure.  Their refinement makes them natural partners for a wide range of foods and 
ensures their graceful maturation. 
 
This year the wine from Phelps Creek Vineyard was particularly characterful and well-
balanced so we bottled it as our first vineyard-designate Pinot Noir.  The flavor profile is 
unique and quite different from the Willamette Valley fruit that we work with.  It has dense 
blackberry and spice flavors coupled with a rustic earthiness.  Spontaneous fermentation and 
extremely careful handling build complexity and preserve the natural expression of the 
terroir.  We recommend that you decant this wine. 
 
 
 

Aron Hess and Pam Walden, Proprietors 
Daedalus Cellars, 10505 NE Red Hills Road, Dundee OR 97115 

Ph: 503-537-0727    Fx: 503-538-8787   Cell: 503-577-8982   info@daedaluscellars.com 
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