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Vineyard Info: The 2006 Pinot Gris was harvested from vines
planted in 1997 and is trellised with our standard Vertical Shoot
Positioning trellis system. Just prior to verasion (fruit ripening), the
vines were hand hedged, leafed, and crop was reduced so that grapes
would ripen under ideal canopy conditions. My experience has been
that Pinot Gris needs moderate sun exposure to bring on best flavors.
Flavor accumulation was slower then expected allowing extra hang
time on the vine and additional flavor enhancement.

Fermentation: The grapes were then weighed and whole cluster
pressed. After pressing off the grapes, the juice was gently fined in
order to reduce oxidizing substrates and phenolics in the wine. The
juice was allowed to cold settle for 48 hours and was then racked to
another tank and warmed to 50 degrees at which point the juice was
inoculated with Yeast 71B. This yeast strain was selected for the Pinot
Gris largely because of the ability to kill off the yeast easily at the
appropriate time to stop fermentation. Fermentation was carried out
at between 58 and 61 degrees and lasted 12 days. During fermenta-
tion, nutrients were added to the ferment in order to keep the yeast
happy and avoid the creation of sulfides (rotten eggs). Atjust over 1%
residual sugar, the wine tasted balanced and SO, was added to the wine
and the temperature was brought down to 40 degrees in order to stop
fermentation and leave the desired residual sugar.

Maturation/Bottling: This wine was aged in stainless steel for six

months. It was gently fined, and then sterile filtered prior to being
bottled by Signature Mobile Bottlers on March 20th, 2006.

VINEYARD REGION  Yakima Valley AVA, Washington

VINTAGE The weather in 2006 was ideal. We had a mild
Spring, which allowed for successful budbreak and
flowering. The summer was dry with consistently
hot days and cool nights.

VARIETY 96% Pinot Gris
4% Chardonnay

HARVEST METHOD All Handpicked

WINE ANALYSIS 13.7% Alcohol
7.0 g/L'TA
3.45 pH
RESIDUAL SUGAR 1.0% R.S.
PEAK DRINKING Now (meant to be enjoyed while young and crisp)
FOOD MATCHES It pairs well with Pacific Salmon, shellfish, and

pasta dishes.

Winemaket’s notes t
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Pale yellow.

Intense bouquet of
ripe tropical fruits.

Creamy mouthfeel.
Delcious flavors of
bananas and pears
with a subtlely sweet
finish.



