
Gewürztraminer

Appellation: Oregon

Sub Appellation: McMinnville, Willamette Valley

Vineyard: Hyland Vineyard

Varietal: Gewürztraminer

Vintage: 2023

Alcohol: 14.1%   TA: 5.8g/L    pH: 3.16

Tasting Notes: ”This is an exhilarating aromatic 

experience, as bursts of orange, mint, talc and the 

salinity of an ocean breeze alert the olfactory system to 

shift into high gear. The wine is dry, but its tangerine 

and Meyer lemon flavors are ripe enough to suggest a 

sweet kiss, while an Earl Grey tea note hovers in the 

background. Brilliant acidity is the cherry on top.” —

Michael Alberty

Winemaker Notes: In 2023, an unusually cold and wet 

spring delayed budbreak until April 27th through May 

1st. Weather patterns diverged significantly afterward, 

with a sudden shift to warm and sunny conditions, 

resulting in a condensed growing season with budbreak 

to bloom occurring in a record short span of 38 to 45 

days. Harvest began in late August and continued in 

stages, with rains in late September delaying picking 

but alleviating drought stress. Overall fruit quality was 

excellent, albeit with lower Brix levels due to dry soil 

and vine shutdown, requiring nutrient adjustments 

during fermentation.

Bottled: 3/4/2024

Configuration Details

Bottle size: 13.3”H x 3”W x 3” D

Case size: 13”L x 10” D x 14”H

Case weight: 37

Case per pallet: 56

Cartons per layer: 14

Layers per pallet: 4

Pallet size: 40”L x 40”W x 56”H

Hyland Vineyard, one of Oregon’s oldest and most historic 

vineyards, is renowned for its unique terroir and the rare, self-

rooted vines that have thrived here for decades. 

LIVE Certified: Organic/Biodynamic (south 43 acres)

Acres Planted: 183

Vine Age: 16-53

Soil Type: Volcanic (Jory and Nekia)

Varietals: Pinot Noir, Chard, Riesling, Gewürztraminer
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