
Willamette Valley Rosé
Appellation: Oregon

Sub Appellation: 100% Willamette Valley

Varietal: 80% Pinot Gris, 11% Pinot Noir & 9% White Aromatics 
(Riesling, Muscat & Gewurztraminer)

Vintage: 2024

Alcohol: 13.1%   TA: 5.5 g/L    pH: 3.34

Tasting Notes: This blend of Pinot Gris & Pinot Noir is tight and 
focused, with lovely citrus blossom and rose petal scents. Flavors 
follow, adding strawberry, watermelon and minerally acids to the mix. 
They persist through a long, fresh finish.

Winemaker Notes: We fermented lots Pinot Gris & Pinot Noir  
separately following just enough skin contact (PG for 7 days & PN for 
0.5 days) to capture a bright salmon color. After resting on the lees, 
we blended a splash of Riesling, Muscat & Gewurztraminer to lift the 
aromatics. Generous acidity contributes to a well-balanced wine.

Bottled: 7/24/2025

Production: 750 cases produced and bottled in Dundee, OR

Configuration Details
Bottle size: 11.8”H x 3.1”W x 3.1” D

Case size: 13.31”L x 10.13” D x 12.19”H
Case weight: 36

Case per pallet: 56
Cartons per layer: 14
Layers per pallet: 4

Pallet size: 47”L x 41”W x 49”H
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