
2015 Big Table Farm Pelos Sandberg Vineyard Pinot Noir 
402 cases produced 
unfined and unfiltered 
label - Don's 3 n’ 1 
 
Year in and year out the wine that comes from Don Sandberg’s hard 
work in the vineyard is always delicious and 2015 is no exception.  As 
the vineyard matures its’ wines continue to develop even more 
complexity and depth, with 2015 at the forefront.  While this wine 
still has the fruit it also shows more tension, tannin and acidity to 
balance the fruit, potentially a more age worthy PSV than past 
vintages by my hand. 
 
tasting notes-  
Juicy carbonic nose of strawberry and bing cherry, rose petal, forest floor, mushroom, cinnamon.  The 
wine is heady, in that the flavors don’t sit on the palate, they vaporize directly into your nasal cavity like 
perfume leaving very little weight behind.  The structure here is focused around its acid, which is bright 
and fresh, and the tannins completely melted and nearly imperceptible. The finish is unique in that you 
really get the sense that smell is really how we are able to perceive flavor, meaning that the wine doesn’t 
persist on the tongue, it persists for minutes long finish that you continue to smell through the vaporous 
feeling of the wine on the palate. 

9.0 to 9.5 — Vinography 
94 points — International Wine Report 
93 points — PinotFile 
91 points — Wine Spectator 
90 points — Wine Enthusiast 

 
big table farm is the collaborative effort of brian marcy and clare carver 

- we are a winemaker and an artist, we grow and produce what we love to eat and drink - 
 
In 2006 we moved to Oregon from Napa, where Brian had been making wine for ten years. We started 
with a dream and made our first 150 cases in 2006. 
 
Our Farm 
We own and manage 70 acres in the northern Willamette Valley, where we raise animals and produce 
seasonal vegetables. If you visit us, you'll find free-range hens, pasture-raised pigs and grass-fed cows. 
We are building a managed intensive grazing system of farming that builds our soil, sequesters carbon, 
and moves us towards a healthy, sustainable and diverse farm.  
 
Our Labels 
The art on our labels is drawn by Clare and is unique to each vintage. The labels themselves are made by 
hand using a letterpress and thick printmaking paper. After each label is applied by hand we carefully 
wrap each bottle in tissue to preserve the letterpress paper's texture and beauty.  There is a product 
code on the bottom of each bottle so you don’t have to unwrap them to identify the wines. 
 


