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TASTING NOTE
The aromatics are of white flowers and tropical fruits including Gardenias, Pina Colada, 
papaya and honeysuckle.  The entry is full and juicy with notes of cantaloupe and honeydew 
melons to accompany the floral character.  The mid-palate is round and luscious without 
being sweet or cloying and leaves a lingering aftertaste of creamy lemon-meringue.  This 
wine is an expression of how well the Pinot Gris grape ripens when grown with care in 
Oregon.  Primarius Pinot Gris is full-bodied enough to enjoy with salmon or grilled chicken 
and yet bright and lively enough to simply pour as an aperitif.

VINTAGE BACKGROUND
We can conclusively deem 2018 one of the best Oregon vintages to date. We had an 
unusually mild winter, followed by warm days of early summer, which stretched into warmer 
days of mid-summer. This resulted in record-setting periods of consecutive rain-free days 
without the excessive heat spells that we have experienced in this valley in recent vintages. 
Our 2018 wine grape harvest finished on Monday, October 22 with a final reception number 
of 1,394 tons of exceptional Pinot Noir, Chardonnay and a few other special, small lots of 
more unusual varietal for our region. Every vintage in this region brings us a different 
collection of surprises; some which end up being incredibly beneficial to our wine 
production and some which serve to keep our growers and winemaker awake at night. In 
retrospect, it’s apparent that most of the surprises turned out to be very favorable gifts for us.

OREGON
Primarius is produced in Dundee, Oregon, considered to be a cooler climate wine growing 
region, boasting a long, gentle growing season. With warm summers, mild winters and a 
long, often rainy springs, the Oregon’s climate is particularly well matched to the early 
ripening Pinot Noir grape. The grapes in Oregon benefit from growing on a variety of 
hillside slopes and on a range of soils, created by 
volcanic activity and sedimentary rock. 

VINEYARDS
30% Airlie Vineyard – Willamette Valley
20% Chateau Bianca – Willamette Valley
20% Left Coast Vineyard – Eola-Amity Hills
30% Melrose Vineyard – Umpqua Valley

Varietal: 100% Pinot Gris
TA: 6.49 g/L | PH: 3.19 | Alc: 13.64%

AGING: 100% stainless steel with a peak fermentation temp of 60°F.  


