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Bergström
OREGON | WILLAMETTE VALLEY

A move to 100 percent estate-grown fruit made this a 
momentous year for the Bergström family.

JOSH BERGSTROM MADE DRAMATIC CHANGES TO his wine style 
about eight years ago, moving toward leaner, lower-alcohol 
wines. Ever since, he’s made further tweaks to the portfolio, 
to his winemaking approach and, most recently, to his fruit 
sourcing. The family has fi ve Willamette Valley vineyards, 
Silice and Winery Block (Chehalem Mountains), Le Pré du 
Col and La Spirale (Ribbon Ridge) and Bergström (Dundee 
Hills), each planted to both pinot noir and chardonnay, and 
all of them biodynamically farmed. These sources have been 
supplemented with purchased fruit from growers such as 
Dick Shea of Shea Vineyard, Dai Crisp of Temperance Hill 
and Mimi Casteel of Hope Well Vineyard—until this year. 
With the 2020 vintage, the family made good on a long-held 
goal of becoming an estate winery. While the 2018 Temper-
ance Hill pinot noir is an incredible wine, the 2018 pinot noir 
from Bergström’s own Winery Block Vineyard feels a notch 
above at the moment. The plot is so small (two acres) that the 
staff  hand-tends the vines, and in the excellent 2018 vintage, 
it grew an Oregon pinot noir that is as pure, delicious and 
precise as they come.
 Beyond the move toward estate fruit, another recent and 
signifi cant shift has been the expansion of the chardonnay 
program. Bergström made fi ve chardonnays in 2018—four 
single-vineyard wines, and Sigrid, composed of fruit from 
all four of those sites. Sigrid is not a blend of the fruit that 

2018 Willamette Valley Sigrid Chardonnay ($110, 95 
points) Over the years, we’ve watched Sigrid transform from 
an opulent, powerful chardonnay to a wine of subtle grace 
and haunting complexity. The more Bergström acclimates 
to his estate vineyards—the component parts of Sigrid—the 
better the amalgam becomes. This 2018 starts off  lean and 
citrusy, only to head into unexpected directions: honey, fl int, 
salt, vanilla, wheat, apple, lime, hazelnut… All of those things 
combine in a youthful and complex mélange, and a driving 
minerality centers the wine’s sumptuous, satiny, pillowed gen-
erosity, providing a tension that’s missing in so many domestic 
chardonnays. 

2018 Chehalem Mountains Winery Block Pinot Noir ($85, 
95 points) Winery Block is a two-acre vineyard adjacent to 
Josh Bergström’s winery on Calkins Lane. “Everyone in the win-
ery knows these vines and this fruit,” says Bergström, since it’s 
so densely planted that they have to farm it by hand. “When 
the fruit is on the crushpad, everyone is excited about it.” In 
2018, it’s a wine of exceptional purity and grace, the vibrant 
fruit spiced by whole-bunch fermentation, buoyed by joyous 
ripeness, the tannins so precise they feel like a powder coat on 
a smooth surface. 

2018 Eola–Amity Hills Temperance Hill Vineyard Pinot 
Noir ($70, 94 points) Bergström has been drawing pinot from 
this organically farmed site since 2004, and the 2018 smells 
vinous and savory, with a green, foresty scent and a lingering 
perfume of violets. It’s at once delicate and fi rm, its pome-
granate and thyme fl avors propelled by a wash of persistent, 
vibrant acidity, more generous in energy than fruit. Pour it now, 
giving it plenty of air, to capture its youthful gleam.
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misses the cut for the single-vineyard bottlings, but 
rather is more like a tête de cuvée. “Each of them has its 
own identity,” says Bergström; “Sigrid wraps them up.” 
The 2018 Sigrid is Oregon chardonnay at its apex. —P.J.C.
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