
Pinot Noir is perhaps the only noble red wine 
grape that is the most suitable for a cooler 
climate and that makes it perfect for the 
Cowichan Valley. The diurnal shift from hot 
days to cool nights is what the grape truly 
enjoys, allowing it to maintain its acidity and 
develop its bright aromas and flavours. At 
Blue Grouse Winery, a south-facing slope and 
proximity to the ocean (only 1.5km) allow 
for a diurnal fluctuation in spades. Daytime 
temperatures can reach 32 degrees in the 
vineyard and 12 degrees at nighttime.  

At Blue Grouse, our oldest planting of 30 
years is the Ritter clone, which is Germanic 
in origin, and produces a more tannic, deeper 
representation of pinot noir. These grapes are 
planted on a 6° slope angle and they are 100% 
organically farmed using no or minimal till, 
cover crop rotations, and minimal irrigation.  

There are 40 different clones of Pinot Noir in 
the world but only about 15 are popular to 
use because of their quality. In addition to our 
Ritter clone, we have recently planted three 
other Dijon clones (French in origin) which will 
bring different characteristics from balance to 
structure and finesse. Different clones result in 
different characteristics in wine, which is where 
the winemaker gets to experiment. 

“Pinot Noir is a temperamental grape 
that requires much coddling, but with 
great challenge comes great reward,” says 
winemaker Bailey Williamson. “I believe it is 
this challenge that drives people to grow and 
make Pinot Noir. When it comes together, it is 
sublime.” 

“In the cellar,” he continues, “we have 
experimented with different ways to capture 
the complexity of Pinot Noir over the years 
with fermentation, finishing, barrel diversity, 
and aging. We are very happy with the 2020 
vintage as it captures this vision and flavour 
profile that we have been striving for.”

Since the Ritter clone has thicker skins than 
other clones and deep concentration, we 
ferment a portion of our whole clusters in 
a terracotta Amphora to achieve a large 
percentage of carbonic maceration, where 
whole clusters go into a tank sealed with 
carbon dioxide, which maintains a fruit-
forward profile while keeping tannins in 
check. The ferment in the Amphora is gradual 
and requires two rounds of foot stomping to 
generate juice. It is then fermented slowly and 
steadily over three weeks before pressing the 
juice off. We finished the wine in our Amphora, 
500 L new larger barrels, and neutral French 
oak barrels for 12 months before blending. 
Unfined and unfiltered, the wine was bottled 
and further aged for six months prior to 
release.

Blue Grouse Estate Pinot Noir is a sophisticated 
wine; elegant yet intense, complex on the 
nose and palate. Flavours of pine mushroom, 
baking spice, and white pepper spiciness with 
nicely balanced fruit, tannins, and acidity. It is a 
classic Cowichan Valley Pinot Noir, well suited 
for pairing with venison, lamb, cassoulet, or 
braised lentils.

Some fun facts about Pinot Noir: 
• Pinot Noir is an ancient variety, around 1000 

years older than Cabernet Sauvignon

• Pinot Noir and Pinot Gris are colour mutations 
of the same grape 

• Germany is one of the top producers of 
Pinot Noir, but it is more commonly called 
Spätburgunder

• Chardonnay is a genetic relative of Pinot Noir
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