
NOTES FROM THE WINEMAKER NOTES FROM THE WINEMAKER 
Vibrant and expressive, our Pinot Gris opens with 
inviting aromas of white peach, juicy citrus, and a hint 
of spring blossom. The palate is instantly awakened by 
bright flavors of lychee, honeysuckle, and crisp green 
apple, all wrapped in a refreshing, mouthwatering 
finish. Effortlessly drinkable and endlessly versatile, 
this crowd-pleasing wine shines whether paired with a 
meal or shared among friends.  
 
VARIETAL COMPOSITION VARIETAL COMPOSITION 
100% Pinot Gris 
 
ÉLEVAGEÉLEVAGE  
The grapes for this wine were gently pressed and 
fermented in 100% stainless steel tanks for 5 months.

VINEYARD COMPOSITIONVINEYARD COMPOSITION  
Shaped by the elemental forces of Oregon, this wine 
is sourced from our most renowned viticultural areas, 
reflecting the terroir and spirit that makes this place 
so special.

HARVEST HARVEST 
September 2025

BOTTLING BOTTLING 
February 2026

ALCOHOL ALCOHOL 
12.5%

pH pH 
3.25

2025 2025 

OREGON OREGON 

PINOT GRISPINOT GRIS

SRP: $25SRP: $25
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SUMMER
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STONE
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WHEAT HUSKWHEAT HUSK

FRESH RAINFRESH RAIN

RIVER STONERIVER STONE

DRIED GINGERDRIED GINGER

WHITE PEPPERWHITE PEPPER

LEMON PITHLEMON PITHBLOSSOMBLOSSOM

WHITE PEONYWHITE PEONY

HONEYSUCKLEHONEYSUCKLE

WHITE PEACHWHITE PEACH

LYCHEELYCHEE

GREEN APPLEGREEN APPLE
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