
2018 Cattrall Brothers Pinot Noir 

134 cases produced 

unfined and unfiltered 

release date: August 24 2020 

label- ’46 Ford cabover flatbed 

 

This is the highest elevation Pinot noir we work 

with and it shows, it achieves ripeness without 

accumulating too much sugar and the cooling of the 

breeze from the Van Duzer corridor that hits it 

every evening helps maintain its acidity.  The 2018 

version is no exception and is delicious while only clocking in at 12.8% alcohol.  The acidity and 

tannin demand food, especially as youngster.  Tom and Bill have the coolest truck that they use 

to deliver their carefully tended grapes that Clare loves to draw for the label. 

 

tasting notes: Comforting and playful like a home-baked cranberry bliss bar. High-toned and 

bright, showing hints of fresh muddled blackberry and sage alongside a smoked black cherry 

compote. All while wrapped in a funky, thin veil of early-morning forest hiking trail. The finish 

is a beautiful dance between intertwined wild, rustic earthy notes and the light touch of savory 

dried fruit spices. 

    94 pts – Purely Domestic Wine Report 

 

Big Table Farm is the collaborative effort of Brian Marcy and Clare Carver 

--  we are a winemaker and an artist, we grow and produce what we love to eat and drink – 

 

Our Farm  

We own and manage 70 acres in the northern Willamette Valley, where we raise animals and 

produce seasonable vegetables. If you visit us, you’ll find free-range hens, pasture-raised pigs 

and grass-fed cows. We are building a managed intensive grazing system of farming that builds 

our soil, sequesters carbon, and moves us towards a healthy, sustainable and diverse farm. 

 

Our Labels 

The art on our labels is drawn by Clare and is unique to each vintage. The labels themselves are 

made by hand using a letterpress and thick printmaking paper. After each label is applied by 

hand we carefully wrap each bottle in tissue to preserve the letterpress paper's texture and 

beauty.  There is a product code on the bottom of each bottle so you don’t have to unwrap them 

to identify the wines. 

 

 


