WESTMOUNT

Pinot Gris

Appellation: Oregon
Sub Appellation: Willamette Valley
Varietal: Pinot Gris

Vintage: 2025

Alcohol: 13.5% TA:6.3g/L pH:343

Tasting Notes: Intense aromas of orange blossoms, Westmount Vineyard:

fresh peach, and hints of white pepper. A bright, juicy, AVA: Willamette Valley

citrus-forward palate is balanced by a touch of LIVE Certified

minerality. Perfectly mouth-watering acidity, a nice mid- Acres Planted: 103

palate weight, and a long, refreshing finish Average Vine Age: 18 years
Soil Type: Glaciatic, Silt/Loam

Winemaker Notes: The 2025 growing season was Varietals: Pinot Noir, Pinot Gris,

steady and balanced, making for an easy harvest. The Chardonnay, Sauvignon Blanc

weather was neither too hot nor too cold, allowing the
vines to grow at a comfortable pace. Bud break o R ., Y
happened in mid-spring, and the season stayed mostly Boct:tle S'Z?' 1112E x1302;v Xé’,i' D
dry, which helped the vines stay healthy. As harvest ase size: x X
approached, the weather remained steady making it a Case weight: 36
straightforward year with good conditions for growing. Case per pallet: 56
Cart | 114

WESTMO Bottled: 4/29/2026 Laa ons periayer:

WILLAMETTE VA yerS per pa”et 4
Pallet size: 40”L x 40”W x 48”"H

58902 00463

Configuration Details
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