
 
 

CHEHALEM THREE VINEYARD PINOT GRIS 2015 
Appellation:  Willamette Valley; Oregon; USA 

 

Winemaker: Harry 

  Peterson-Nedry 

Closure: Screwcap 

Alcohol: 13.0% 

Certified Sustainably Grown 

Vineyard 

Fruit comes from our three Estate Vineyards: Ridgecrest, Stoller and Corral Creek, 

blended into a fully-complemented wine. The estate vineyards are planted on three 

different soil types, which provides complementary elements in resulting wines: 

Ridgecrest on Willakenzie, Stoller on Jory, and Corral Creek on Laurelwood. The 

interaction of clone and site add great complexity, consistency and fullness of 

character to blends of Pinot gris, especially in an excellent vintage. 

 

Tasting Notes 

Showing brightness in an otherwise rich year, the Gris is complex, moderately 

weighted on the palate, with clean aromatics reminiscent of morning dew, stone 

fruit and honeysuckle, red apple, and melon.  The palate is textural and long, 

accented by brightness and mineral notes, juiciness, clove, nectarine, and a 

lingering smooth finish. This is the epitome of Oregon Pinot Gris at its finest. 

 
The Wine 

Pinot Gris is one of the wines for which we are best known. We make it in a style as 

close to Alsace as possible, working to get weight on the palate, while retaining 

fruit flavors and acidity, and harvested ripe to give full, viscous wines with light 

spice flavors and long finishes. We consider Pinot Gris a universal food wine. In an 

increasingly popular style, this bright, stainless-steel fermented Pinot Gris 

combines Corral Creek, Ridgecrest, and Stoller Vineyards fruit. 

 

Vintage 

Here, have a cigar!  We just had twins, one year apart. The 2015 vintage was slightly 

different in early growing season timing from 2014, but the final effect was the 

same, with big heat, big crop and big expectations.  The acids are down, the 

alcohols are hovering around 14%, and the work we did to minimize over-

extraction resulted in more elegant wines than a hot vintage deserves. Similar to 

2014, the fruit was impeccably clean and devoid of disease, with only a little 

sunburn being tossed from the sorting conveyor.  Whites again look fully ripe, 

texturally rich, and yet balanced. With the recent extremes of two very cool vintages 

in 2010 and 2011, followed by four progressively warmer vintages into record 

territory really never seen before, we have had to be skillful at adaptation and 

thankful for living in a “cool” climate.  We’ll just have to learn to count higher—

more heat, more fruit, more, more! 
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