
Dobbes family estate pinot noir 

2012 Joseph Dobbes Cuvée Exceptionnelle 

240 SE 5th Street / po box 517 / Dundee, or 97115 / office 503.538.1141 / fax 503.538.1244  

website  dobbesfamilyestate.com 

Yeast Strain: Proprietary 

TA: 6.58 g/L 

pH: 3.38 

Alcohol Level: 14.2% 

Barrel Aging: 17 months in French 
oak barrels 

Bottle Date: 4/25/14 

Cases Produced: 54 

Case Dimensions: 14.1 x 10.1 x 11.1 

Case Weight: 39lbs 

Palletization: 11x4 = 44 cases 

Technical Data 

Color: Dark ruby 

Aroma: Dark cherry, pomegranate, cola, rose, vanilla, toffee, rhubarb 

Mouth Feel: Full bodied, structured, age-worthy tannins 

Flavor: Complex oak, dark ripe fruits 

Finish: Long with acid and tannin 

Sensory Components & Tasting Notes 

Intricate blending of 6 vineyards weaves layers of fresh and dried dark cherry, 

toasted oak, red rose, tobacco and rhubarb into an aromatic tapestry. The palate 

emulates the rich aromas expanding into boysenberry and pomegranate, cola and 

vanilla. Full structured body frames the mouthfeel and juicy acid carries a long 

finish that will gracefully age and integrate through 2019. Truly an exceptional 

blend to represent a rewarding vintage.     


