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Winemaker’s Notes:  2017 Willamette Valley Pinot Gris 
 

Harvest: 
 

80% Belle Pente Estate Vineyard, Yamhill-Carlton, Willakenzie soil, 24 Brix, pH 3.6 

20% Rivenwood (estate) Vineyard, Yamhill-Carlton, Willakenzie soil, 23.5 Brix, pH 3.5 

 
 

Harvested 4-Oct through 6-Oct 
 

Crush, press, and settle 48 hours (no SO2) 
 

Fermentation & Aging 
 

47% Fermented in 1200 liter German oak casks (40 years old) 

20% Fermented in neutral 225 liter oak barrels 

33% Stainless Steel Tank Fermentation 
 

Long, cool fermentation (45-55F) using VL1 yeast...extended sur lie aging (10 months). 
 

Bottling: 
 

Bottled September 13
th

, 2018, unfined, sterile filtered 

216 cases produced 

 

 14.2% Alcohol 

4.2 g/l TA 

 5.63.8 g/l RS 

 3.73 pH 
 

Comments: 

 
The effects of the warm 2017 growing season are evident in this rich, ripe rendition of our signature 

white wine.  In contrast to most of our neighbors, we did not even begin the Pinot Gris harvest until all 

of our estate Pinot Noir had been picked.  Our normal hybrid vinification leaned more toward barrel and 

foudre this year, with only 1/3 done in stainless steel tanks, further enhancing the ripe textural character.  

The wine is medium-full bodied, with enough acidity to balance the richness of the vintage.  Enjoy! 


