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2011 JANUS PINOT NOIR

ABOUT

In Roman mythology, Janus is the God for new beginnings, 

as well as endings, the future, the past and doorways. 

Janus is the God of balance. The ultimate expression of 

Pinot Noir! Janus is our flagship…the richest, most vi-

brant and intense blend that we produce.

WINEMAKING NOTES

The grapes were hand sorted and 100% destemmed. They 

fermented in individual lots and went through a cold 

soak for 7-20 days. After racking to barrel, the wines 

aged for 18 months in 20% New French Oak with a diverse 

cooperage program: Sylvain, Rousseau, Cadus, Billon, 

Gillet, Saint Martin and Damy. These barrels have an ele-

ment of earth to them, with components of minerality and 

compost which add balance and richness to the blend. 

This wine was filtered.

TASTING NOTES — Chris Blanchard M.S.

Earthy and brooding, beef broth, soy sauce, black truf-

fles and sauteed mushrooms. This is a very distinctive 

wine with dark fruit, crushed blackberries, black cherry 

and rhubarb. The wine is so lush and silky in the mouth. 

Texturally it is like shag carpet with layers of dark fruit, 

earth, cola and root beer. Amazing wine in this vintage 

and an enormously complex finish. This is a show stop-

per for sure and would be an unbelieveable pairing with 

beef stroganoff, easily able to hang with a tenderloin 

fillet, or equally at home with lamb, venison or roasted 

salmon with garlic.

WINE
Janus Pinot Noir

VINTAGE
2011

APPELLATION
Willamette Valley

VINEYARDS
Brooks Estate 69%, Muska 16%, 
Crawford 4%, Sunset Ridge 4%, 
Zenith 4%, Momtazi 3%

PRODUCTION
2,014 cases

ALCOHOL
12.3%

SUGGESTED RETAIL
$35 | bottle


