
VINTAGE 2022

CHARACTERISTICS
Color: Soft yellow
Aroma: Tangerine Zest, Tart Apple, Williams Pear
Taste: Nectarine, Apple
Body: Medium

EOLA HILLS
WINE CELLARS

TECHNICAL
Brix At Harvest: ~21.1-21.5
Alcohol: 12.6%
Residual Sugar: 0.4 g/L

FOOD PAIRING
This wine's crisp natural acidity and bright fruit flavors
make it a versatile companion for cured meats and tangy
cheeses  or spicy pork dishes with rustic vegetables.

WINEMAKERS TASTING NOTE
Rich and vibrant, the Classic Pinot Gris is harvested by
hand from our Legacy Estate Vineyards in the Eola Amity
Hills sub-AVA of the Willamette Valley. With crisp natural
acidity balancing out lush notes of Willams Pear, tart
apple, honeysuckle and lime blossom, this juicy wine is a
supreme representation of this beloved varietal.
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Acid: 0.52         
PH: 3.29
Production: 5,000

SOURCING
Legacy Estate Vineyard (Eola Amity Hills Sub AVA | 
 Willamette Valley)

CLASSIC OREGON PINOT GRIS


