
Riesling makes us jealous and angry and bad dinner guests. 
Since Patton Valley Vineyard is largely planted to Pinot Noir, 
we pout and whine like petulant children when everyone else 

gets to brag about their delicious and lively Riesling. So, it 
should come as no surprise that we would Johnny-come-lately 
ourselves into the fray at the first mention of fruit becoming 

available. We snapped up a ton faster than you can say, “But I 
don’t like Riesling.” 

We wanted to make a serious, dry, and electrifying Riesling, 
that would make “that guy” change his mind, so we approached 

its production as naïvely as you’d suspect and just made the 
very cleanest, pure thing we could. Stainless steel tanks and 
barrels were used, low temperatures maintained throughout, 

and careful and loving attention to detail as is our custom. The 
results are really exciting.   

  
We farm organically under LIVE and Salmon-Safe guidelines 

which allows the ecosystem to thrive naturally. It is a hands-on 
approach that keeps us very busy but our vines very happy. We 

only used fruit from like-minded farmers when we purchase 
fruit, so you can be assured the wine is as thoughtful as we are.  
  

In the winery we are hands-off, doing as little as possible to 
interfere with nature’s course. This approach gives our wines 

their own voice, register, and timbre.  
  

This wine has all the tension you’d expect from a dry Riesling, 
and has signature lime, pear, and petrol, and refreshing acidity 

throughout. Served cold, its a real thirst quencher, and as it 
reaches 50 or so degrees Fahrenheit, the palate comes to life 

with a broad range of wild fruits, Asian spice, white flowers, and 
jasmine. The low pH suggests the wine will age well for years to 

come, but I suspect we won’t find out.  
  

44 Cases Produced

VINEYARD 
100% Chehalem Mountain Vineyard, Chehalem Mountain AVA 

pH    TA     
   3.04   7.6 g/l  

ALCOHOL 
13.1%

ÉLEVAGE 
Fermented & aged in 

stainless steel

PRODUCTION 
Hand-picked,  

cold fermentation, cold 
stabilized 

< 1 g/l residual sugar at bottling, 2.7.2017

HARVEST 
October 1, 2016


