ROSS ANDREW

W I NERY

Celilo Vineyarcl is a meticulously
managecl site rising high above the
Columbia Gorge a few miles NW of
Hood River, OR. It is argual)ly one
of the greatest white grape sites in
Washing’con with its cool climate and

wonclerfuﬂy mineral rich soils

With the warmer than average
temperatures in 2009 we paid
particular attention to the canopy
and number of clusters on each shoot
to ensure that full physiological
ripeness was in balance with acidity
and overall flavor. The resulting
wine has wonderful concentration
while remaining 1ight and fresh on
the palate.

AROMATICS

Fresh ginger, Bartlett pear and

spring flowers.

PALATE
Crisp, vibrant and refreshing. A

perfect food wine.

THEWINE

2,009
Columbia Gorge

Celilo Vineyarcl Pinot Gris

VINEYARD DETAILS

VINEYARD SOURCES:
Celilo Vineyard

GRAPE/VINEYARD PERCENTAGES:

100% Pinot Gris 1975 block

PRIMARY FERMENTATION DETAILS

HARVEST DATES
10.09.2009

BRIX AT HARVEST
24.4°

TREATMENT AT THE PRESS
Whole cluster Pressed

FERMENTATION TIME
68 days

FERMENTATION TEMP
47°- 53° F peak

AGEING PROGRAM
100% Stainless Steel
Aged on fine lees for 4 months

FINISHED WINE DETAILS

ALCOHOL
12.5% By Vol.

PH/TITRATABLE ACIDITY
3.51/6..20 g/L

RESIDUAL SUGAR
2.25 g/L

BOTTLING DATES
05.02.2009 551 Cases

www. RossAndrewWinery.com
Mailing Address: PO BOX 425 MEDINA, WA 98039 Tel: 206.369.3615
Tasting Room: 14810 — NE 145" ST. Woodinville, WA 98072 Tel: 425.485.2720



