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“Through this Torii Mor, this Earth gate, we step, to make glad the soul, with wine”

W I N E R Y

 2009 Willamette Valley Pinot Gris
Production: 1350 cases

Bottled: March 16, 2010
Release Date: April 1, 2010

Retail Price: $16.00
Jacques Tardy, Winemaker

The Vintage
The 2009 growing season started with bud break around the second week of April, the 

spring turned out to be colder and much drier than the average. Starting in early June the 
temperature rose above normal for a warm summer. The fruit set was larger than average 

with clusters 30 to 40 % larger. We experienced some very warm days at the end of 
August and again in September that dehydrated the berries, which prevented them from 

bursting because of the tightness of the clusters, also preventing botrytis from developing. 
All of our fruit was hand picked between September 21st and October 18th. 

The Cellar
Our Pinot Gris was whole-cluster pressed into a combination of tank and neutral 132 
gallon oak puncheons and 60 gallon oak barrels. The stainless steel fermented portion 

(54.71%) retains the purity of fruit while the barrel fermented (45.29%) wine adds texture 
and depth. The juice was inoculated with three yeast strains (D47, GRE, W27), selected 
to accentuate ripe fruit flavors and provide richness of mouth-feel.  After aging on lees 
without Malolactic fermentation for three months with limited batonnage (stirring), the 

wine was racked and bottled in March 2010. 

The Vineyards
Stone Ridge Vineyard; harvested on October 6 at 22 Brix. 58.33% of blend

Olsen Agricultural Company; harvested September 24 at 23.9 Brix. 33.01% of blend
Bella Vida; harvested October 10 at 25.4 Brix 7.31% of blend

Olson Vineyard; harvested on September 29 at 23.3 Brix. 1.35% of blend

The Wine
Our 2009 Pinot Gris aroma begins with floral notes, a mix of honeysuckle and dried 

herbs, perhaps a touch of mint, followed by notes of ripe pears and more floral-herbal 
accents. The flavors show a crisp acidity, with a sweet entry and the same herbal-floral 
charatcters of the aroma.  The ripe pears flavor co-mingles with the dried herbs to bring 
the taste to a long lingering finish. The wine texture is rich and round with a very light 
touch of spritziness.  The finish is oily and long with lasting spiciness, fruitiness and 

freshness. This Pinot Gris is ready to drink now, but will open up and soften over the next 
year. 

Tasted March 9, 2010

Wine Data
pH 3.23

Total acidity (T.A.) 0.62gr/100 ml, 
Residual sugar (R.S.) 0.2gr/100 ml   

Alcohol 13.5%


