
2017 Fleur de Lis
White Pinot Noir
Elkton AVA

90 pts Wine Enthusiast 
88 pts James Suckling

Production: 336 cases
Alcohol: 14.2% ABV
Total Acidity: 8.2g/L
pH: 3.59

Our Ferris Wheel Estate Vineyard is Salmon Safe and LIVE Certified

345 1st Street Elkton, OR 97436
541.584.2870

We are comitted to sustainable farming and winemaking.                                                                             

We started this white pinot project in 2010, the coolest vintage we had experienced in Elkton, using fruit from our own Ferris 
Wheel Estate Vineyard.  2017 throttled back a bit in accumulated temperatures after the three warmest years in succession on 
record for Oregon from 2013 to 2015.  The growing season started with bud break two weeks later than in 2016, and all events 
continued on that later schedule.  Harvest occurred on October 16, when we brought the fruit into the winery very cold in the 
early morning, and whole cluster pressed this lot for our white pinot noir.  We settle the juice and then rack into a mix of older 

neutral French oak barrels and the large format puncheons for fermentation.  In 2017 one of the puncheons was new French 
oak.  After revisiting that 2010 wine, and how well it has aged, we decided to go back to a small percentage of new oak.  

The wine is a golden straw color.  The aromas have stone fruit notes, with some green apple, wild herbs and fragrant jasmine 
and honeysuckle.  You do get a bit of creaminess from the sur lies aging, lees stirring and the small component of the new oak 

puncheon, which nicely compliments the fruit aromas.  These fruit flavors are apparent on tasting with a nice savory crispness 
helping to round out the white fruit flavors.  The wine is fairly big and round in the mouth. 

We recently paired this wine with a rich lobster risotto.  It would also work well grilled fish or chicken.  It is rich enough to 
stand up to sautéed preparations in a rich creamy sauce.


