2019 All Hands
2019 PET NAT ~ Petillant Naturel

SPARKLING GEWURZTRAMINER
ELKTON, OREGON
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Our 2019 gewurztraminer used for this special sparkling wine was sourced from two sites within the Elkton Oregon
AVA, both planted in 1983, Bradley Vineyard and Anindor Vineyard. My wife Sue decided that we should do
something fun with this wineand | had to go along with that. I’'m glad | did. Pet-Nat, short for Petillant Natural isa
winethat is bottled whilestill fermenting, with just the right amount of sugar left to continue fermentingin bottle to
createthe carbonation. The name comesfrom the fact that when it needs to be bottled a panic call goes out to
assemble at the winery to get the job done, thanks to all hands.

Thiswineis pale yellow, with abundant persistent bubbles. The aromas evoke the essence of summer, lilac, jasmine,
ripe pear, with some exotic leeche and pithy citrus notes. Take asip and you get theripefruit flavors with thecrisp
citrus and added herbal complexities. Thefinish isamazingand carries all of thoseimpressions on and on and on.

Pair with sashimi, ripe blue cheese or soy and ginger salmon, just a couple of ideas for starters, once you taste this you
will want to embark on a special journey. It’s pretty killer, and to think | never wanted to make a sparkler, thanks Sue!
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% We are comitted to sustainable farming and winemaking. §
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S Our Ferris Wheel Estate Vineyard is Salmon Safe and LIVE Certified SAFE




