EVESHAM WOOD

The Wine
Designation: Blanc du Puits Sec y
Vintage: 2023 L X 4
Produced: 280 cases
ABV: 12.5%
Released: Spring 2024 E VES }l aim WO (@) (],

ALC. 12.5% BY VOL.

The Place .

{2

AVA: Eola-Amity Hills Ga EOLA - AMITY HILLS

) ) R 85% PINOT GRIS/15% GEWURZTRAMINER
V1neyard: Le Pu1tS SeC Organic Grapes 2 0 2 3
Vine Age: Pinot Gris & Gewurztraminer planted

1986; Rieslaner, Gruner Veltliner &
Traminer planted 2001

Density: 2300 vines per acre
Soil: Woodburn
Elevation: 310-40’
Exposure: East-southeast
Harvested: Early-September, 2023
Farming: Dry-farmed using organic practices
Certification: Organic (Oregon Tilth)
The Method
Yeast: Native
Fermentation: Co-fermented in barrel
Malolactic Spontaneous
Conversion:
Elevage: 8 months
Oak Regimen: Neutral (FR)
Winemaker Notes:

2020 tried to smoke us and ‘21 tried to roast us, ‘22
tried to freeze us, and ‘23 was a vintage delayed —
budbreak occured in the last week of April almost

5 weeks behind. Luckily, the rest of the season was
beautiful and the vines caught back up with veraison
being within the average range and harvest starting in
early September.

Fruited and savory on the nose with lanolin and white
and yellow flowers, granny smith apples, asian pears,
and tangerines. There’s some almond nougat, honey,
along with yellow plums and peach skin on the palate

with great acid to tie up the finish.
- Erin Nuccio g :




