
Winemaker’s notes: Green tea, orange blossom, 
golden apple, and pear aromatics followed by 
refreshing acidity, hints of guava, golden kiwi, 
and pineapple on the palate.

100% Pinot Blanc

05

100% Neutral French oak 
100% Completion of 
malolactic fermentation

13 Months

22.0

6.08 g/l

3.35

12.8%

313 12-pack 
cases/750mL

$26

Drink now through 2028
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Fruit

Body

Acidity
Kiwi PineappleGuava

Oregon

Willamette Valley

Van Duzer Corridor 

Left Coast

Left Bank Vineyard Site
Elevation: 400 feet
Varietal: Pinot Blanc

The Left Bank is to the far left corner of the Estate, on 
the way to Truffle Hill. Just at the entrance sits a hillside 
block of Chardonnay. These wines possesses a distinct 
minerality and austerity coupled with appropriate ripe fruit 
characteristics and food-friendly acidity.
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