
2019 Big Table Farm Yamhill Carlton Pinot Noir 

235 cases produced 

unfined and unfiltered 

label-a Westside Road barn 

release date August 23, 2021 

 

I view this wine as the best of what we can offer 
from the Yamhill Carlton AVA.  Comprised of four 
different sites, each brings a different perspective 
of the vintage.  I think this might be our best 
version yet, and I hope that one day we can include 
some of our own homegrown fruit in this blend as 
well.  The label is a barn that we pass by regularly, 
Clare and I love the old barns of Yamhill County so 
we try to preserve them by featuring on the label. 
 
tasting notes-  
A luscious and lively, concentrated core of brandied cherries and raspberry-fig jam is wrapped by 
whispers of moss covered timber, pine needles and savory mushrooms, developing a mysterious, earthy 
complexity. A fine paper-grain tannin continues to evolve with hints of sweet cigar, sassafras, roasted 
coffee and smoked meat that linger on the finish. Pair this with a sunset hike in the forest on a cool 
autumn night. 
 

93 pts – Owen Bargreen 
94 pts –Vinous  
95 pts – James Suckling 
94 pts – International Wine Report 
93 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. 

 


