
 

    

Matello Wines 
 

 Pinot Gris: This comes from the Bishop Creek and Whistling Ridge Vineyards.  In both vineyards, the 

Pinot Gris vines grow at the highest elevation, sharing thin soils (12-14 inches of topsoil), exposure to 

the most wind especially at night, exposure to somewhat less direct sunlight, and both sites are harvested 

early in the morning.  The result is a Pinot Gris with excellent acidity and freshness.  Several yeast 

strains are used during fermentation for complexity, and the wine is aged on its lees for seven months in 

older barrel and tank.  Production averages 350 cases annually. 

 

 Caprice:  Caprice is a blend of 80% Pinot Blanc with 20% Pinot Gris planted together and co-

fermented.  The vineyard is Fircrest in the Yamhill-Carlton AVA and the soil base is marine sedi-

ments.  Fermentation is spontaneous; aging is fifteen months on lees in steel.  Production averages 150 

cases. 

 

 Whistling Ridge Blanc: The quartet from the top of the ridge: Riesling, Pinot Blanc, Pinot Noir, and 

Gewurztraminer, all harvested at once and co-fermented in neutral oak barrels.  This retains lovely acid-

ity and transparent minerality, and is surprisingly age-worthy.  Production averages 80 cases annually. 

 

 Willamette Valley Pinot Noir :  A blend from the various sites that Marcus works with.  Fermentation is 

spontaneous with roughly 40% whole clusters.  The wine ages entirely in French oak (almost all older) 

for some seventeen months before bottling without fining or filtration.  Production varies, centering 

around 750 cases. 

 

Goodfellow Family Cellars Wines 
 

 Clover Pinot Gris:  The top Pinot Gris from Marcus, made in the style of white Burgundy.  This comes 

from Whistling Ridge and Bishop Creek, and is raised in neutral oak barrels and acacia puncheons 

(500L) and foudres (860L) for roughly 14 months, the year depending.   Pressed whole cluster, spontane-

ous fermentation.  ML typically is completed entirely, the vintage depending.  155 cases annually. 

 

 Whistling Ridge Chardonnay, Richard's Cuvée:  Richard Alvord and his wife Patricia own and farm this 

15-acre hilltop vineyard in the Ribbon Ridge AVA, the smallest of Oregon's AVAs.  Alvord, a WWII 

pilot, originally planted this site in 1990 and named it for the breeze that whistles through the vineyard 

every afternoon. The Chardonnay parcel has four clones--76, 96, Espiguette and 108--and covers one 

acre of shallow marine sediments (maybe ten inches of top soil) above the Beaux Frères vineyard.  Re-

gardless of the varietal, this site always gives intense fruit--the wind, shallow soil, and dry farming en-

sure that.  Production averages 250 cases. 

 

 

Goodfellow Family Cellars/Matello Wines 

(California Sales Only) 

Willamette Valley 



 

 Willamette Valley Pinot Noir: From the barrels that didn’t make the cut for the single-vineyard bottlings 

of Whistling Ridge, Durant, and Bishop Creek.  This cuvée has a high portion of whole cluster fermenta-

tion, all spontaneous, and the wine has more structure and depth of fruit than the Matello WV bottling.  

Average age of vines is 30 years; aging is done mostly in older barrels.  Production averages 750 cases  

 

 Bishop Creek Vineyard Pinot Noir :  Isolated Bishop Creek vineyard occupies a hillside of marine sedi-

ments (Willakenzie soils) in the Yamhill-Carlton AVA.  Marcus works with 25-year-old Wadensville PN 

vines planted on their own rootstocks.  The percentage of new oak varies from none to upwards to 

40%.  The ferments are spontaneous and at least half are with whole cluster.  The wine is typically bot-

tled without fining or filtration.  75 cases annually. 

 

  Durant Vineyard  Pinot Noir : Durant is one of the pioneer vineyards, planted with Pommard stock in 

1973 and a second section with clone 114 in 1993.  The elevation midpoint is 400 feet in the Dundee 

Hills AVA, a relatively warm AVA where the soils are volcanic (Jory) and iron-rich, imparting a silki-

ness to the wine. Fermentation is spontaneous and is done with some 50% whole clusters; aging takes 

place in French barrels, roughly 15% new, and the wine is typically bottled without fining or filtra-

tion..  Production averages 175 cases. 

 

 Whistling Ridge Vineyard Pinot Noir : There There are more than ten clones in the 8.5 acres of Pinot 

Noir planed in shallow marine sedimentary soils on this ridge.  Marcus says the deep-rooted vines here 

are like Bedouin people, coming through the hottest and driest years without a problem (and handling the 

wet years with aplomb--the rain just runs downhill).  The profile of this Pinot is decidedly Burgundian 

with its structure and lift, and rewards (even demands) aging.  Fermentation is spontaneous with varying 

amounts of whole clusters; aging takes place in French barrels, roughly a quarter new; and the wine is 

typically bottled without fining or filtration.  Production averages 250 cases.  


