
  

WINEMAKER’S NOTES:

Tikka was Eric Lemelson’s Great Pyrenees dog who loved to patrol the perimeter of our Pinot gris vine-
yards.  This wine is a tribute to her.  Tikka’s Run Pinot gris is sourced from Chestnut Hill Vineyard, our 

higher elevation site.  At over 1,000 ft of elevation, natural acidity and freshness are preserved.  

The wine has bright tropical fruit, peach, watermelon, fresh apricot and notes of mango Hi-Chews that 
go into a long, mineral and citrus-driven finish.  With less than 3 g/L sugar, this is a dry and acid driv-

en style of gris that can be enjoyed on its own on a hot day – or better still, with friends and family at the 
dinner table!
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2022 tikka’s run pinot gris

willamette valley - 12/750ml

vinification
Harvest dates: 

October 12th, 2022
Fermentation Notes: 

100% whole cluster pressed; 90% tank fermented and 
10% fermented in neutral oak barrels

TA/pH/Residual sugar: 
7.1 g/L - 3.22pH - 2.9 g/L

Aging: 
6 months on full fermentation lees

Alcohol: 
13.6% alc./vol.

vineyard:

Certified organic by Oregon Tilth: 100% Chestnut Hill Vineyard with Jory 
volcanic soil at 900+ feet elevation

Yeasts:

Indigenous


