an Francisco Chronicle
010 WINE COMPETITON

THE RESULTS ARE IN!

The San Francisco Chronicle Wine Competition is the largest and
most prestigious competition of American wines in the world.
Three selections from Willamette Valley Vineyards took top
honors in this esteemed event including the Gold Medal
for our 2008 Pinot Gris.

GOLD MEDAL

2008
Pinot Gris

Bright, fruity, refreshing style with aromas of
pear layered over a light citrus backbone and
LOI‘I]pILII]CI‘lth by honeydew and green apple
in the nose. A creamy, round mouthfeel high-
lights the nicely balanced acidity. Flavors open
with fresh green apple, complemented by a
bold minerality and notes of tropical fruit, lead-
ing into starfruit flavors in the finish with just a '. Brre vauLs
hint of sweetness. The small addition of Pinot ij v
Blang, picked very ripe, adds emollient mouth- L TERT
feel, and contributes to this classic Oregon style. VILLAMETTE VAL.
While the Muscat adds flowery sweetness, the e
barrel fermented portions of the Pinot Gris add WiLioweTTS vALLEY - OREGON
a kiss of toast and richness. PINOT GRIS
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