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2003 Pinot Gris

The Willamette Valley has the perfect climate for this delicate grape variety—enough sunlight and warmth for ripening and cooler night temperatures to retain varietal character. To preserve the freshness, it is whole-cluster pressed, then fermented at very cool temperatures which accentuates aromatics and enhances the richness and viscosity. The fruit is hand-harvested from select hillside vineyards in the northern Willamette Valley. Our estate Pinot Gris is planted in a high-density format, which undergoes shoot and crop thinning for low yields. 

The 2003 Elk Cove Vineyards Pinot Gris continues in what has become a superb reputation in New World Pinot Gris! This wine shows traditional notes of citrus, grapefruit and leanness coming from the wine’s minerality. Yet true to the Elk Cove Vineyards’ style, there is richness in the mouthfeel to give a full and satisfying balanced finish. Drink this lovely white wine as an aperitif or with a variety of food pairings from salmon and main-course salads to Asian and Thai influenced dishes.

Viticultural Data:
Vine Age:

5-20 years

Yield: 


3 tons/acre

Harvest Sugars:
24.5 Brix

Enological Data:

pH: 


3.22

Bottled: 

March 2004

Cases Produced: 
10,000

89 Points ~ Wine & Spirits ~ August, 2004

“One note, but the note is pure and honest – the fruit here is clearly grown to peak ripeness, but not pushed over the top. Scents of malt grain and saucy apple fruit have a straightforward appeal, lined with a firm, persistent acidity. Great on its own, this would also serve as a simple foil for roast chicken.” – P.C. 
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