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VINEYARDS

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 Willamette Valley
within the 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 and
dry farmed Pinot Noir, Chardonnay, Pinot Gris, and Pinot Blanc. The vineyards are certified sustainable by the LIVE
(Low Input Viticulture & Enology) and the Salmon Safe programs. Apolloni Vineyards farms organically without use
of irrigation.

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.

2023 Estate Pinot Gris

Winemaking Notes

Our 2023 Pinot Gris combines two distinctive fer-
mentation methods to build layers of texture and flavor.
Crafted by Chad Stock, 50% of the Pinot Gris was aged in
Acacia wood, bringing fruit weight and body to the
blend. The remaining 50% was fermented in stainless
steel drums, preserving freshness and acidity. Both
components underwent full malolactic fermentation,
resulting in a well-rounded wine where the texture of
the Acacia-aged portion is balanced by the lively acidity
from the stainless-steel component.

Technical Information

Appellation: Tualatin Hills | Willamette Valley
Harvest Date: 30 September - 7 October 2023
Cooperage: 50% Acacia Barrels

Sugar at Harvest: 23.3° Brix SALMON
pH at bottling: 3.3 % s

TA bottling at: 6.8 g/L LIVE
Alcohol: 14.2% by volume CERTIRED

SUSTAINABLE

Unfined and unfiltered GRAPES SAFE




