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2025 PINOT GRIS
COLUMBIA VALLEY

WINEMAKING

Sourced from a cooler, premier sites, this Pinot Gris benefits
from precise viticulture focused on balanced yields, even
ripening, and preserving natural freshness in the fruit. In the
cellar, deliberate, cool fermentation in stainless steel allows the %‘? ‘b
wine to retain its bright, expressive fruit character. The wine
then ages sur lees for six months, building volume, texture, and a
subtle softness through the midpalate. Malolactic fermentation
is avoided to preserve natural acidity, giving the finished wine a
lively balance of generous fruit, supple texture, and crisp
definition.

TASTING NOTE

Our 2025 Pinot Gris has the easy charm of a sunlit day,
bright with white peach, ripe pear, honeydew, and
tangerine. The palate is broad and juicy, with a soft,
rounded texture that feels smooth and generous from start
to finish. Bright acidity keeps the wine fresh and lively,
giving that richness a light, easy balance. Supple, relaxed,
and full of fruit, it’s a wine made for long, easy afternoons.

WINE SPECIFICATIONS
Appellation Columbia Valley
Composition 100% Pinot Gris

Analysis 3.56 pH 6.3g/L Total Acidity
53 g/L RS 13.0% Alcohol
1 ol 2dfs
Maturation Aged for 6 months sur lees in stainless PINOT GRIS

steel tanks

ITEM SPECIFICATIONS

SIZEML| 750 | Case (WxLxH") | 13.25x10.1x12 | Bottle (HxW") | 3.15 x 11.85
Pack 12 Case Weight 36 |bs Bottle Weight| 2.75 lbs
UPC 8-10133-13074-7 Pallet Cases 56

SCC 1-0859139000071
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