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ESTATE PINOT GRIS

WILLAMETTE VALLEY

The V ineyard
In f luenced by E l  Niño,  2014 was unusual ly  warm 
and dry for  the Wi l lamette Val ley.  However,  the 
oceanic inf luence created by the Van Duzer 
Cor r idor  and our  Estate ’s  locat ion at  i t s  mouth 
created the opt imum balance between mi ld and 
warmer,  dry  weather. 

Af ter  a  warm,  ear ly  spr ing,  the growing season 
returned to average temperatures  unt i l  la te  August 
when a  dry  east  wind f r ightened the Wi l lamette 
Val ley communi ty.  Many of  these s t r ic t ly 
adhere to dry  fa rming pract ices modeled af ter 
Burgundy,  however,  a t  Van Duzer  Vineyards,  our 
winemaker  (a  nat ive Burgundian)  opted to s ta r t 
therapeut ic  water ing,  understanding the subt le 
di f ferences in  ter ro i r.  Th is  was a  s t rong defense 
against  dehydrat ion and supported the heal thy 
maturat ion of  the f ru i t  and i ts  important  a romas. 
The combined elements  of  the prev ious ly  dry 
condi t ions,  the typica l ly  th icker  grape sk ins  in  our 
locat ion and pick ing the f ru i t  a t  opt imum matur i ty 
resul ted in  complex,  successfu l  wines.  

Winemak ing
Grapes were se lect ive ly  harvested by hand at 
thei r  u l t imate matur i ty  on September 20-22 and 
whole-c luster  pressed.  An ear ly  pick ing created 
the cr isp backbone of  the blend,  whi le  the 
la ter  pick  created the wine’s  complexi ty  of  the 
aromat ics .  Addit ional ly,  four  di f ferent  yeasts  were 
used to increase and highl ight  f lora l  a romat ics 
and mouthfeel  characters .

A s t r ic t  phenol ics  management  was implemented 
to avoid any bi t terness  and ast r ingency,  whi le 
tannin management  was appl ied to create and 
h ighl ight  the texture of  the mid-palate.  Th is 
wine was fermented in  ta l l ,  nar row tanks  (known 
as  c igar  tanks)  to create a  s l ight ly  reduct ive 
envi ronment  to create and enhance i ts  minera l i ty. 
Af ter  a  very  s low and cold fermentat ion (50-55 F) 
in  s ta in less  s teel  tanks ,  which preserves the cr isp 
nature of  our  h ighly  dis t inct ive P inot  Gr is ,  the 
wine was aged on lees to add a subt le  layer  of 
creaminess .
 

Tast ing  Notes
On the nose,  th is  wine presents  a romas of  As ian 
pears  mixed with sensual  notes  of  r ipe peach 
and canta loupe.  The bouquet  cont inues with 
t ropica l  f ru i t  inc luding mango,  guava,  pineapple 
and orange blossom, whi le  the overa l l  a romat ic 
s t imulus  i s  wrapped around a subt le  f l in ty 
character.

A s l ight  t ing l ing sensat ion on the f ront  palate 
leads to a  br ight  and ref reshing c i t rus-dr iven mid-
palate.  A gr ippy s t ructure pai red with a  br ight 
orange-peel  creates  length and leaves a  savory 
f in ish with a  mouthwater ing sensat ion.

VINEYARD: Van Duzer Estate
VINIFERIA: P inot Gr is  (Clones  
  146 & Clone 152)
ALCOHOL: 13.2%
TA:   7.4 g.L -1

pH:   3.13
RS:   0.2g.L -1

Production: 2,678 cases

Florent “Flo” Merlier
Winemaker, Van Duzer Vineyards


