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I first met winemaker Isabelle Meunier on a warm summer’s day in Willamette
Valley. Seeking refuge from the heat under an enormous oak tree to enjoy my first
lunch at the International Pinot Noir Celebration, Isabelle took up a chair at the
table and we began conversing about wine, travel, and family. As she poured a
few wines from her new project, Lavinea, she shared plans for an upcoming trip
to Dallas to debut Lavinea with a new distributor. A few days later an invitation
from Greg Ralston, Lavinea Co-founder and Managing Partner, arrived, inviting
me to a wine lunch.
Born in Quebec and trained in Dijon, Meunier received critical acclaim as
Evening Landing’s winemaker from 2007, till her departure in 2014. Industry
anticipation for her first Lavinea vintage, 2014, was palpable. Upon release it
earned high marks from top wine publications.

Isabelle Meunier, Winemaker at Lavinea Wines
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Lavinea, Latin for “of the vineyard,” focuses on crafting site driven wines.
Believing the vineyard is key, she explains, "Growing the grapes well allows us to
do less in the winery.” Driven by each vintage, she applies her minimalist
approach uniformly to each wine.
Lavinea produces four Pinot Noirs from four different sites. Allowing the vintage
to determine both the vineyard management technique and the winemaking
practice is a philosophy she applies uniformly to all four Pinot Noirs. For
example, Meunier choses 100% de-stemming of the grapes, believing engaging in
whole cluster fermentation would require different percentages from each
vineyard and each vintage, resulting in too much winemaker influence and
inconsistency from vintage to vintage.
Through careful vineyard site selection, she and Ralston’s goal is to “elevate and
work with sites for longevity and consistency to build future vertical tastings.”
Furthermore, they believe these unique sites create wines that further promote
Willamette Valley Chardonnay and Pinot Noir.

Elton Vineyard, own-root planted in 1983 and recognized as a key vineyard within
the Eola-Amity Hills AVA, is home to one of two Lavinea Chardonnays. The 2015
proves to be lean and focused, with a mouth-watering salinity. Meunier explains
characteristic salinity flows throughout Eola-Amity Hills AVA wines, but its origin
remains a mystery. The Jory soil and cool afternoon breezes resulting from the
Van Duzer corridor creates fresh fruit and natural acidity; however, these
characteristics are not exclusive to this area, leaving the cause of the salinity and
racy minerality unknown.
Tualatin Estate Vineyards, one of Willamette Valley’s most historic vineyards, was
planted in 1974. Own rooted in Laurelwood soil, the Pinot Noir grown here
contains a complexity and length attributed to the vine’s age. The 2015 Lavinea
offers a youthful exuberance of bright red fruit, floral notes, and exotic spices,
balanced with the elegance and depth of a textural mouth-feel and refined finish.
Meunier describes the Lazy River Vineyard as a “classic Willamette Valley
vineyard site that checks all the boxes required to be perfect.” Planted in 2001, this
site lies in volcanic Jory soil, an abnormality for the Yamhill-Carlton AVA, mostly
comprised of marine sediment. Upon seeing the fifteen year old vines for the first
time, she remarked, “there is no way we cannot make great wine from this site.”
The 2015 dazzles with its perfumed aromas of dark berries, exotic spices, and
dried savory herbs. A lush wine with a crushed velvet mouth-feel, leaning toward
bold yet restrained in its complexity – gorgeous.
Nestled in the Dundee Hills AVA, Nysa Vineyard, planted in 2003, is the youngest
site in the portfolio. High elevation, intense volcanic Jory soil, and late ripening
fruit, combine to craft a complex wine. The 2015 Lavinea delivers the
quintessential Dundee Hills cherry mingling with strawberry, wild flowers, exotic
spice, and cherry cola, all lying on a bed of firm minerality. Lively on the palate
with a complex mouth-feel of crushed stone, long spice finish.

Located within the Eola-Amity Hills AVA, Meunier describes Temperance Hill as
a “cult vineyard.” She explains twenty-six wineries source Temperance Hill fruit.
Due to the high quality of the site, wineries remain perennially satisfied and
rarely leave. Therefore, she says it takes great patience to “get in.” Adding, “now
that we are in, like the rest, we will never leave.”
At a minimum, all Lavinea vineyards are LIVE sustainable certified, Temperance
Hill goes a step further, certified organic. The vineyard lies at a high elevation
right in the path of the Van Duzer corridor, pushing the boundaries of grape
growing in Willamette Valley. She explains the high winds results in tiny, late
ripening berries that are highly concentrated. The 2015 Lavinea offers complexity
from first glance; garnet with deep purple hues, aromas of dark and red slightly
jammy berries, exotic spice, cocoa, licorice, damp earth and black tea. The palate
equals the complexity of the color and aromas, tension between youthfulness and
elegance, tannins that grip juxtaposed by a silkiness. A stunning wine with great
age-ability.
As a boutique producer, 2,500 cases annual, Lavinea’s wines are available through
allocation to their mailing list, with limited distribution available in some states.
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