SCENIC VALLEY

FARM-VINEYARD-WINERY

About Us
Our roots in the Willamette Valley go back to the 1940s, when our family first began working this
land. In 1970, Scenic Valley Farms was established, and today, the third generation carries that
tradition forward. We grow hazelnuts, garlic, pumpkins, grass seed, wheat, clover, hops and wine
grapes. Wine is simply another expression of what our family has always done: farm.

That farmer-first mentality shapes every bottle we make. Our grapes are grown and processed by
hand, with the same care and respect for the land that has guided our family for generations. Fallen
oaks from the farm are given new life as barrel wood, and our commitment to responsible farming
is reflected in our sustainibility practices.

Wild Hare Vineyard

Our Wild Hare Vineyard in the South Salem Hills of the Willamette Valley was originally planted in
1995 to 6 acres of Pinot Noir. We have since planted more Pinot Noir, along with Pinot Gris, Pinot
Meunier, and Chardonnay. At 800 feet elevation, it has a slightly cooler microclimate, which is
why our wines tend to have lower alcohol and higher acidity. The rocky, Jory soil creates difficult
growing conditions for our vines, giving us small berries with highly concentrated flavors.
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