
Apolloni Vineyards specializes in the production of premium Pinot Noir and traditional, Italian-style wines. 

 Owner/Winemaker, Alfredo Apolloni and his family live on the vineyard, situated in the northern Wil- 
lamette Valley and home to Oregon’s newly designated Tualatin Hills AVA. This location, which also houses the 
winery, tasting room and underground barrel cave, lies just 25 miles west of downtown Portland. The vineyards, 
totaling 90 acres, include 45 acres of organically farmed Pinot Noir, Chardonnay, Pinot Gris, and Pinot Blanc. 
Both the vineyard and winery are certified sustainable by the LIVE (Low Input Viticulture & Enology) and the 
Salmon Safe programs. The tradition of winemaking in the Apolloni family dates back 150 years, with vineyards 
originally in northern Italy. The wines of Apolloni Vineyards represent the best of old world Italian tradition, 
brought to the soil of Oregon, demonstrating a quality of excellence in viticulture. Alfredo, his wife Laurine and 
their three children share in this family adventure.

Italian Roots. Oregon Grown.

This unique Pinot Gris is harvested from our sustainably farmed es-
tate located in the Northern Willamette Valley’s Tualatin Hills AVA. 
Partially fermented in French Acacia barrel, it is a cool climate white 
wine with stunning aromatics. 

One is immediately drawn in by aromas of white peach and nectarine. 
As the wine opens, delicate floral notes add complexity. It is a bal-
anced and bright, yet soft-textured, wine highlighted by citrus notes 
and a satisfying finish. Enjoy a glass on its own or serve with a meal. 
Pairs beautifully with spring risotto, seafood and pastas

Technical Information 

Appellation: Tualatin Hills AVA (Willamette Valley) 
Harvest date: Sep. 14th - Sep. 30th 2021
Sugar at Harvest: 23° brix
pH : 3.32
TA: 5.7 g/L
Alcohol: 13.5% by volume 
LIVE Certified Wine

2021 Estate Pinot Gris
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