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BIG FIRE 
– BY R. STUART & CO – 

 
Founded in 2001 by veteran winemaker Rob Stuart and his wife  
Maria Stuart, R. Stuart & Co. is a cornerstone of McMinnville’s wine 
community and a reflection of the relaxed yet high-quality spirit of 
Oregon’s Willamette Valley. Housed in a converted granary in the 
city’s Granary District, the winery combines small-lot craftsmanship 
with a deep respect for the region’s growers, many of whom Rob has 
worked with for decades. The portfolio centers on Pinot Noir, Pinot 
Gris, and méthode champenoise sparkling wines, alongside their 
beloved “Big Fire” and “Love, Oregon” labels that celebrate everyday 
wine enjoyment and Oregon’s pioneering ethos. Producing about 
20,000 cases annually, R. Stuart & Co. emphasizes balance, 
authenticity, and approachability — wines meant to be shared around 
a table rather than put on a pedestal. Their downtown McMinnville 
tasting room offers a welcoming, community-focused experience that 
reflects the winery’s motto of making wines “for life”: wines that 
capture the place, people, and stories of Oregon’s Willamette Valley. 

	

	
2024 Pinot Gris                            
 
 

 

100% Pinot Gris from vineyards Cochran, Wade, Tukwilla and Mammoth Farms. We loaded the 
grapes whole cluster into the press. We settled the juice for 24 hours then pulled off the clean 
wine and fermented slowly at 50-55 degrees F in SS tanks. The whole objective was to keep 
the fruit as intense as possible and the acid bracing. By early December 23' we were ready  
to stop the fermentation and heat and cold stabilize the wine. The only thing we added was 
bentonite which is a natural clay that precipitates proteins for stability and a low dose of  
SO2 to prevent oxidation over time.  
 

90 Points – James Suckling – “An easygoing, fresh, good-value, light-bodied wine with 
aromas and flavors of white and yellow peach, bosc pear and lime juice in the finish.” 

 
 

2023 Pinot Noir                                                          
 
 
 

100% Pinot Noir from vineyards Courting Hill and Daffodil Hill. When the fruit comes in from the 
vineyard to the winery, the first thing we do is destem it – without crushing – into small 1-ton 
fermenters. We use proprietary yeast, which we’ve cultured from  last year’s vineyard samples. 
Using strains from our many vineyards gives us some complexity. Later in the fermentation 
process, we delestage, which is a type of rack and return technique using oxygen to polymerize 
the tannins. The result is large, soft tannins. We rarely use new oak in the cellar as we much 
prefer the gentle aging achieved with neutral French oak.  
 

90 Points – ’22 James Suckling – “Burns bright with its fresh and crisp red raspberry and 
cranberry aromas. The wine's flavors are equally tangy, with red cherries, quince, sage and 
espresso flavors holding court. Those flavors feel like they are gliding along, thanks to 
mouth-watering acidity and silky tannins. With a name like Big Fire, consider pouring this 
wine with burgers straight off of the backyard hibachi.” 


