
Our folly has become our love. We took the loose translation of 
Passe-Tout-Grains literally, and “heaved it all in”. We borrowed 

some Gamay from our neighbors, and found some wayward 
Chardonnay and mutated Pinot gris growing amidst the Pinot 

noir at our estate. 

This second vintage of PTG was made somewhat like the first: 
We co-fermented the lot under heavy CO2 using carbonic 

fermentation for 15 days. Then the wine was pressed to barrel 
to finish primary fermentation with native yeasts where it sat 
for two months. The wine started Malolactic fermentation in 

barrel, but was shut down to preserve freshness and vibrancy. 
This isn’t exactly how most people make red wine, but aren’t 
most people. The style is meant to be fresh, lively, and wholly 

unlike anything else, and it delivers on all counts.  
  

We farm organically under LIVE guidelines which allows the 
ecosystem to thrive without being blotted out by synthetic 

chemicals. Without noxious pesticides, farming here takes a lot 
of work. It is this hands-on approach that keeps us very busy 

and our vines very happy.  
  

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.  
  

The deceptively light color of this wine belies a complex nose 
that shows tangerine, crème Chantilly, and cranberry. The 

palate starts with red-orange fruit, like Ruby Red grapefruit 
and strawberry, but there’s also black pepper, graphite, and an 
apéritif quality not unlike Aperol. The finish is long, diverse, 

and compelling, with the snap of acidity playing with the stem 
tannin nicely. We’d pair this wine with 4:30 in the afternoon, 
simple foods like roasted poultry, and also complex foods that 

integrate spice, sweet, fat, and salt.   

150 Cases Produced

VARIETIES & VINEYARDS 
50% Gamay - Tualatin Valley Vineyards, Forest Grove, OR 

44% Pinot Noir - Patton Valley Estate, Gaston, OR 
5% Chardonnay - Patton Valley Estate, Gaston, OR 
1% Pinot Gris - Patton Valley Estate, Gaston, OR 

pH  
     3.50   

ALCOHOL 
12.7%

ÉLEVAGE 
Fermented & aged in 

stainless steel & aged in 
puncheon for 2 months

PRODUCTION 
Hand-picked,  

carbonic co-fermentation

HARVEST 
September 27th, 

2017


