2006 Willamette Valley Pinot Gris

Notes for the Wine List

A sophisticated, mouth-filling wine that maintaits
delicate nuances.

Color — Light golden

Aroma — Fresh green apples and verbena
Mouth Feel — Medium-bodied, with richness
Flavor — Green apples mingled with citrus

Finish — Long, mouthwatering, clean

Winemaking Notes

The grapes where picked at peak ripeness and whole
cluster pressed to accentuate fruitiness in the win
and diminishing skin tannins. The wine was tank
fermented to promote fresh, fruity characteristing
further aged on the lees for two additional momths
accentuate richness, creaminess and extend
agreeability. The fermentation was done with speci
yeast unique only to Dobbes Family Estate wines
which was imported from France in the 1980’s.

Joe’s Tasting Notes

Lively, yet sophisticated, this Pinot Gris exhibits
aromas of green apples, lemon zest and verbena with
hints of barrel spice. Bright yet seductive flavof

citrus and apples wrap the palate and are
complemented by vivacious acidity and a lingering
finish. This wine is rich and mouth-filling, but
simultaneously elegant and delicate. Best through
2011.

2006 Vintage Comments

We were blessed with yet another very high quality
vintage year throughout the state. My'dntage,

19th in Oregon, was blessed by Mother Nature. She
smiled upon us with warm, dry weather for optimal
ripening conditions.

All fruit harvested was in pristine condition with
higher sugars, moderate acidity and concentrated

flavors. Ripe, round tannins contributed to overall
balance. With increased yields and very high gualit
we realized that we were bestowed a rare win-win
scenario which puts smiles on the winemaker’s face
and creates happy customers!

Dobbes Family Estate Wines

Dobbes Family Estate promises wines of distinction
that represent a true expression of the finesetals

in Oregon by marrying nature, nurture and artigiry
craft wines that exhibit unparalleled quality and
sophistication. Our wines are crafted to be very
drinkable and approachable while young, yet have
the structure and acidity to age well and rewaed th
patient.

Dobbes Family Estate produces Pinot Gris and Pinot
Noir from the Willamette Valley; Viognier and Syrah
from the Rogue Valley. Close attention to detail i

the vineyard such as crop load, site selection and
harvest timing, gentle handling of the fruit, adhas
fermentation and aging methodologies leads to wines
which are juicy, mouth-filling and delicious with
well-balanced acidity.

Wine Statistics

Vineyard Source — 77% Handres Vineyard, 23%
Coria Vineyard; Willamette Valley, OR
Harvest Date — October 2-7, 2006

Brix at Harvest — 22-23.5

Yeast Strain — Proprietary

Fermentation — 100% stainless steel tank
Bottle Date — April 10, 2007

Cases Produced — 505 cases

Alcohol Level — 13.9% by Volume
Residual Sugar — 0.20% (dry)

TA —0.54 g/100ml

pH —3.28



