
“We hand harvest this Pinot Gris from our Oak Hill Block. This 
particular block receives more sun exposure throughout the grow-
ing season, promoting rich and warm flavor profiles. The French 
oak influence and malolactic fermentation is elegantly balanced 
with the acidity profiles in the stainless steel portion of the wine.”
- Leo Gabica, Winemaker

w i l l a m e t t e  v a l l e y 

T H E  V I N E Y A R D
Dry farmed and practicing organic | South Willamette Valley 
Estate grown and hand-harvested. Elevations range from 720 - 750 feet. 
100% from Oak Hill Block

T H E  H A R V E S T
Hand harvested from our Oak Hill Block, pressed & left on the skin for 12 
hrs. to achieve the perfect hue. 25% was aged in neutral French oak barrels 
for 6 mos., then blended with remaining 75% stainless steel. 

B L O O D  O R A N G E  &  S T O N E  F R U I T
with a hint of  V A N I L L A  B E A N

T H E  V I N T A G E 
The 2022 harvest began with a very cold and wet spring, lessening 
yields on our estate. A short rain episode occured in September followed 
by a beautiful October. 

T H E  W I N E

100% Pinot Gris
Willamette Valley AVA  |  Sweet Cheeks Vineyards

we look forward to hosting you soon  |  27007 Briggs Hill Road Eugene, Oregon 97405

connect with us  |  541-349-9463   sweetcheekswinery.com

 R E T A I L

$38
T A

5.3 gL
P H 

3.41

R  S

1.4 gL
A L C

13.5%

P R O D U C T I O N 251 12 x 750ml cases

H A R V E S T  D A T E October 12, 2022

B O T T L I N G  D A T E

R E L E A S E  D A T E December 3, 2024

May 26, 2023

2022 Oak Hill Pinot Gris
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