2008 Pinot Gris: A blend of Dion, Wotruba and cook vineyard, in the Northern Willamette Valley. This Wine Was fermented in separate small lots at cool Temperatures of around 50 degrees to preserve fruity aromas and characters. The fermentations were stopped at approximately .9 residual sugar for an element of sweet and fruity flavors. Then Lees stirring for 4 months to improve mouth feel and texture. Finally the lots were blended and made bottle ready.

Aroma’s of apple, earth and spice, crisp yet good viscosity and mouth feel with nice fruity character through the front, middle and finish.  

 Harvest States:

Brix
21.5 to 22.5

Ph
3.14 to 3.2

TA
7.2 to 8.1

Total Blend States:

Ph
3.18


TA
7.2

Alc.
12.8%

RS
.9% 
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