
dundee hills
Home to the first planting of vineyards in the Willamette Valley, Archery Summit’s winery and collection of 
estate vineyards are rooted in this prime growing region. The basalt-based volcanic soils found here, called 
Jory, are a result of volcanic eruptions that took place millions of years ago and impart a distinctive note 
of spice to our wines. The Willamette Valley is uniquely situated between two protective mountain ranges, 
creating a cool, moderate climate that is ideally suited to producing world-class Pinot Noir. 

history
Over a 25-year history of hand-crafting 
wines in the Willamette Valley, Archery 
Summit has gained a thorough expertise and 
understanding of what makes exceptional 
Pinot Noir. Our sustainably-farmed estate 
vineyards, rooted in the Dundee Hills, are 
individually farmed to best highlight the 
unique characteristics of each growing site. 
Each element of the winemaking process, 
from our meticulous vineyard practices 
to our 100% gravity-fed winery and 
Burgundian barrel caves, is focused on 
achieving the highest quality wine possible.

winemaking team
TIM SCOTT 
Vineyard Manager

With more than 30 years of 
experience working in the 
Willamette Valley, Tim has 
a well-earned reputation 
as an expert craftsman 
in the vineyards. Prior to 
joining Archery Summit, 
Tim helped establish vineyard programs at renowned 
wineries Rex Hill and Domaine Drouhin. After 
spending five years managing Domaine Drouhin’s 
viticulture team, Tim came to Archery Summit because 
he found its vineyards intriguing and was eager to listen 
to the vines and push them to do their best. 

IAN BURCH 
Winemaker

Ian brings an incredible dedication, energy 
and passion to his role as winemaker at Archery 
Summit. After working harvests across Sonoma 
County, Barossa Valley, New Zealand and 
South Africa, Ian discovered his love of small 
production, hand-crafted cool climate varieties 
during a trip to Burgundy. Ian brought this 

newfound passion to the Willamette Valley, where he settled in 2008 to 
hone his crafting of site-specific Pinot Noir and Chardonnay. Previous 
experience at Evening Land Vineyards, where he worked under the tutelage 
of legendary Burgundian winemaker Dominique Lafon, and Scott Paul 
Wines, where he helped establish their award-winning wine program, 
allowed Ian to grow and evolve his winemaking skills and philosophy.



arcus vineyard PINOT NOIR
Sourced exclusively from our marquee single vineyard, this wine beautifully captures the distinctive terroir of this 
incredible vineyard site with an expansive nose, compelling mid-palate and elegant finish. Led by opulent fruit 
flavors of raspberry and wild strawberry, background notes of cocoa powder and sweet earth give this wine a 
layered, contemplative profile. 

VINEYARD SOURCE
100% Arcus Vineyard 

CLONAL COMPOSITION
ASW2, Dijon clones 777, 115, 
& 667

BARREL REGIME
Aged 12 months in French oak, 
41% new

SRP
$125

93 
POINTS

93 
POINTS

Editor’s Choice  
2016 VINTAGE 
Wine Enthusiast  

2015 VINTAGE 
Wine Enthusiast  

vireton PINOT GRIS
Sourced from select, small blocks throughout the Willamette Valley, this wine is fresh and vivid, with a lively, 
enticing palate of lime, papaya, and kiwi fruit. 

BARREL REGIME
No barrel aging to preserve fresh 
fruit characteristics

SRP
$24
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dundee hills PINOT NOIR
This proprietary blend features fruit sourced exclusively from our hillside estate vineyards in the Dundee Hills 
AVA. A seductive, elegant wine that leads with vibrant floral notes of lilac and violet, joined by touches of cherry, 
red raspberry, blood orange, and a hint of cocoa powder. The flavors are persistent and saturating, enveloping 
the palate and lingering through a refined, balanced finish.

VINEYARD SOURCES
95% Dundee Hills (58% Arcus 
Vineyard, 30% Red Hills Vineyard, 4% 
Archer’s Edge Vineyard, 2% Renegade 
Ridge Vineyard, 1% Summit Vineyard), 
5% Yamhill-Carlton

CLONAL COMPOSITION
Pommard, Wädenswil, Dijon 
667, 777, 115, 114, 113, ASW2, 
Mariafeld, Martini

BARREL REGIME
Aged 9 months in French oak, 
45% new

SRP
$65

eola-amity hills CHARDONNAY
The rocky, volcanic soils and famed Van Duzer corridor of the Eola-Amity Hills AVA combine to create a 
growing area ideal for producing wines featuring both natural acidity and concentration of flavor. The wine 
opens with notes of jasmine, flint, pistachio, and curry leaf which dissolve into bright citrus flavors followed by 
stone fruit, kaffir lime, and lemon curd . The pleasant finish features a natural, lively acidity. 

VINEYARD SOURCES
Select Sites throughout the 
Eola-Amity Hills AVA

CLONAL COMPOSITION
Dijon Clones 76 from Von 
Oehsen Vineyard

SRP
$48

90 
POINTS

2016 VINTAGE 
Wine Enthusiast


