
 
 
 
In 2021 I sourced this pinot gris from Weber vineyard  The first block of Weber Vineyard was 
planted in 1973.  It is on Dundee Hill and one of the more important sites in the area.  The soil 
is classic red volcanic Jory Soil. 
 
2021 Was a beautiful growing season with two unbearably hot heat episodes – one of them 
we 116 degrees in the Willamette Valley!  Even on Weber Vineyard that always seems to have a 
slight southerly breeze felt like a convection oven.  Farmer Andy Humphry – who planted this 
vineyard and still farms it – took great care of his old vines and the fruit was predictably 
flawless.  Despite the heat even the harvest date – September 21st – was only a week earlier 
than the previous vintage. 
 
The grapes were sorted and destemmed into open-top fermenters, and placed in the sun for a 
day to initiate native fermentation.  The ferments were healthy and happy and sat on skins 
until dry – in this instance 18 days.  It was pressed and put into neutral French oak barrels 
and aged until early March.  This wine saw no additives except for sulfur before bottling nor 
was it fined or filtered. 
 
I prefer this wine to be served at cellar temperature – not chilled – but you be the judge. 


