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The Siltstone Story


Joel and Louise Myers are owners of Siltstone Wines. With sons Joey, John and David they operate a small family owned wine label that produced its first vintage in 2000.  Joel began working in vineyards as early as 1968 and is an experienced vineyard manager and grower of premium fruit.  Since 1984 he has operated Vinetenders, a vineyard management company that oversees approximately 500 acres of exceptional vineyard property in the North Willamette Valley, Oregon.

Joel welcomed the opportunity to produce wine under his own label. All Siltstone Wines are labeled as “Vinetenders Selection” which, like winemaker’s reserve or barrel select designation, indicates Joel’s and Vinetenders’ deep commitment to actively participate in all levels of wine production from the vineyard to the bottle.

The Vineyards


The fruit for Siltstone Wines is sourced from Guadalupe Vineyard located in the Dundee Hills AVA and Hyland Vineyard which is in the McMinnville AVA. Both sites are in Yamhill County.

Guadalupe, a 40-acre vineyard owned by Jim Stonebridge and Kathleen Boeve, is one of the oldest sites in the area.  Grapes were first planted in 1988 and Vinetenders has managed the land since the beginning, directing the design, planting and management.  Situated at 450 feet in elevation, the vineyard is comprised of sedimentary soil.

Hyland Vineyard was planted to wine grapes in 1972.  Purchased in 2007 by Laurent Montalieu and Danielle Andrus Montalieu and John and Ginger Niemeyer, Joel Myers and Vinetenders are responsible for managing this 180 acre site.  The vineyard is located between 600 and 800 feet in elevation on volcanic soils.  

Winemaking


Pinot noir:  After gently destemming, the grapes are placed in small fermenters and allowed to cold soak 4-6 days.  Fermentation typically lasts 10 days and the wine is barreled 14 months in 50% new oak.  Joel emphasizes limited intervention with the wine to allow for the natural terroir expression.  The result is a dense, beautiful Pinot noir. 

Pinot gris: Vinetenders picks the Guadalupe Vineyard Pinot gris and immediately transports the fruit to the winery.  Placed in small stainless steel tanks, the Pinot gris is slowly fermented, then settled until bottling in the spring. 

Riesling:  2008 marked the first vintage of Siltstone’s Dry Riesling from Hyland Vineyard’s 35 year old vines.  Typically bottled the end of March, the Siltstone Hyland Vineyard Riesling is ready to drink now.  
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