
 

2019 Pinot Gris “Drueskall”  

Philosophy: 
The Drueskall (“grape skin” in Norwegian) is a skin fermented white wine made from the Pinot Gris 
grape.  Our goal is to craft a wine that has the structure of a red wine combined with a full range 
of tertiary white wine aromas, which allows for a very versatile pairing on any table.  We continue 
to refine the vinification of this wine, incorporating both whole berry fermentation and carbonic 
maceration, with the duration of skin contact ranging from 15 to 40 days.  After finishing primary 
fermentation, the wine is pressed then aged in barrique to coalesce fruit, tannin, and acidity before 
bottling this complex and exotic expression of Willamette Valley Pinot Gris.  

The Vintage: 
The 2019 growing season began with a mild early winter, followed by a cold and wet second half 
of winter that progressed throughout the pruning season. Spring temperatures were mild but 
ongoing precipitation windows continued through early July, creating an abundance of soil 
moisture and a refill of the reserves after the dry 2018 season. Overall, 2019 was another return 
to the ‘old Oregon norm’, with a relatively mild growing season, fewer heat/cold extremes and 
minimal drought stress. With naturally balanced yields and cooler weather throughout the 
season, we saw lower sugar levels and therefore nice balanced wine chemistries coming into the 
winery – beautiful acid, lower alcohol, and nice concentration of flavor and aromatics.  All 
these factors lead to very elegant wines produced across all varieties, allowing for nuance and 
subtle complexities to shine. 
 
Production Notes: 
The combination of destemmed fruit, whole cluster fermentation, and carbonic maceration varies 
by vintage, based on the quality and ripeness of the fruit from the estate. In 2019, 39% of the fruit 
was destemmed and fermented with native yeasts on the skins in a small open-top fermenter. We 
fermented 26% of the fruit, whole cluster, in an open top tank on skins, in the same manner as the 
destemmed portion. Both fermenters were pressed upon dryness after 16 days, then aged in neutral 
french oak barrels for 11 months. The remaining 35% of the fruit was carefully placed - whole 
cluster - in an egg where it went through carbonic maceration for 29 days, before it was pressed 
and aged for 10 months in french oak barrels.  All barrels were blended prior to bottling, 
unfiltered & unfined. 
 
Production: 196 cases produced  
Alcohol: 12.8% 
pH: 3.64 
TA: 5.7 g/L 


