DEAR MEMBERS AND FRIENDS,
We had an incredible first harvest at Hawks View as Mother Nature extended a warm welcome
to our family!
The 2017 growing season started off late in the north Willamette Valley. In our Chehalem
Mountain AVA, the winter rains lasted well into spring with bud break and flowering happening
weeks behind the average.
Once the clear weather finally arrived, it held, and we saw some of the most consistently warm
ripening conditions ever seen in the valley, according to our peers and our winemaker Don
Crank. While total days of sunlight were high, the real story is the lack of temperatures above
95°F. The heat spikes that were difficult to manage in the past few vintages, were completely
absent in the 2017 growing season.
Another important factor influencing the vintage was the generous fruit set afforded the
vineyard in 2017. The intense sun was evenly matched by the prolific production by our vines.
Even more helpful, the weather stayed mostly dry until we had picked off every block of the
estate. Rarely, if ever, has the north Willamette Valley created such a consistently high-quality
vintage, with such good yields, where we could harvest so late with dry conditions.
In conclusion, we made a lot of potentially great wine for ourselves and grew fine grapes for
our outside winery clients. The wines will eventually speak for themselves, but until they do,
rest assured that we are all in store for some of the best wines to emerge from the property
in years.
We look forward to seeing you at the winery soon to taste the 2016s, and the 2017s as they
are released.

Cheers,
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WINTER SELECTIONS

2014 Hawks View Pinot Noir
FLAVORS & NOTES: plum, dried blueberries, leather,
white pepper
HARVEST DATE: September 16th – 29th, 2014
QUANTITY PRODUCED: 1,400 cases
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Included in shipments for Winemaker’s Choice and Red Wines Only Club Members.

2015 Hawks View Pinot Noir
FLAVORS & NOTES: Bing cherry, cola, baking spices
HARVEST DATE: September 9th – 23rd, 2015
QUANTITY PRODUCED: 2,100 cases
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Included in shipments for Winemaker’s Choice and Red Wines Only Club Members.

WINTER SELECTIONS

2016 Cellar Series
White Pinot Noir
FLAVORS & NOTES: fresh stone fruit, ruby red
grapefruit, honeydew
HARVEST DATE: September 5th – 15th, 2016
QUANTITY PRODUCED: 950 cases
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Included in shipments for Winemaker’s Choice and White Wines Only Club Members.

2016 Hawks View Pinot Gris
FLAVORS & NOTES: pear, Granny Smith apple, honeysuckle,
passionfruit
HARVEST DATE: September 5th – 20th, 2016
QUANTITY PRODUCED: 715 cases
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Included in shipments for Winemaker’s Choice and White Wines Only Club Members.
*Shipment wines vary by club type. Please contact wineclub@hawksviewcellars.com with any questions or concerns.

SPRING FORWARD
While sipping your Winter Wine Club shipment wines when the temps are chilly and the
rain is pouring, think ahead to those warmer spring days that are just around the corner!
The Hawks View team has some exciting ideas about how to make your springtime shine,
from relaxing social hours to wine-filled holiday events galore. Check out what we have
planned, and share your own great ideas with us!
•S
 ocial Hour: “Wine” down after a workday with your friends and colleagues at Hawks View.
Enjoy deals on food as well as glass pours of your favorite Hawks View wine, and let the
stress of the day melt away.
•W
 ine Night at Hawks View: Join us in our cozy Fermentation Hall each month to enjoy
an evening of games, food and wine with friends. Sip a flight of Hawks View wine paired
with local food from Field Day Feasts and Gatherings.
•E
 aster Weekend: Gather at Hawks View Winery for a celebration of spring during Easter
Weekend. We look forward to hosting Members and Guests for a casual affair with
good company and great wine.
•M
 other’s Day Weekend: Make the Mom in your life feel like a queen for a day at Hawks
View. With stunning views and comfortable, elegant interiors, our Tasting Room is the
perfect spot to treat Mom to a wine tasting. Stay tuned for more Mother’s Day event
details!
Love what you see? Have a special plan for springtime? Send your feedback and great
ideas to wineclub@hawksviewcellars.com. Check the website for a complete list of events
and details. Cheers!
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