
VINTAGE NOTES
The 2017 vintage is one of the most well-balanced of 
the last 5 years, with excellent quality of flavor and 
acidity levels, and yields bearing higher than normal 
in all varieties. By harvest, blocks were in pristine 
condition.  

RETAIL
SRP: $20

FERMENTATION
ELEVAGE

T.A.
pH 

ALCOHOL
PRODUCTION

2017 Three Vineyard Pinot Gris
Willamette Valley, Oregon 

WINERY 31190 NE Veritas Ln. Newberg, OR 97132 

TASTING ROOM 106 South Center St. Newberg, OR 97132  
chehalemwines.com | @chehalemwines | #chehalemwines  

stainless steel tanks
6 months on lees
5.6 g/L
3.24
13%
2,080  cases

91 
POINTS

WINEMAKERS’ NOTES
Aromatically it encompasses fresh green pear and 
ripe white peach. The body has a heafty weight that 
is balanaced by juicy acid. Both slowly fade bringing 
forward a soft, sweet finish. 
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