
2019 Cattrall Brothers Pinot Noir 

134 cases produced 

unfined and unfiltered 

release date: August 23, 2021 

label- 1946 Ford flatbed with Clementine and Levi 

along for the ride 

 

Bill and Tom are an inspiration, planting and 
farming their vineyard certified organically since 
the 1970’s.  We buy about half of Tom’s 3 acre 
vineyard since 2009. It is typically one of the last 
vineyards we pick and is consistently acid driven 
with equal parts strawberry/cherry fruit and spicy forest floor.  It also appears to effortlessly 
maintain its youthful energy long after it has been bottled. 
 
tasting notes-  
Captivating in its complexity, this wine begs to be explored. The first notes of dried rose petals, 
rhubarb and strawberry shortcake lift from the glass, drawing you in close. There you’ll find 
dark blueberry-blackberry jam intertwined with spicy chai notes alongside cinnamon, clove, 
nutmeg & star anise. Soul warming, silky tannins and a vibrant acidity round out the finish. It’s 
the spiced fall latte you didn’t know you needed. 
 
    92 pts – Owen Bargreen 
    94 pts – Vinous  
    94 pts – Wine Spectator 
 

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.  


