
Nestled in a pristine alpine valley in 
southwestern Oregon’s rugged Siskiyou 
Mountain range, Foris Vineyards has 
been a true viticultural pioneer for 
over thirty eight years. Specializing in 
Alsace varietals and Pinot Noir, Foris 
Vineyards consistently garners 
accolades for both quality and value. 
The dramatic natural beauty and 
purity of our surrounding environment 
is reflected in the vibrant epicurean 
wines that have earned us a place in 
some of America’s finest restaurants 
and wine shops.

2013 Pinot Gris
Estate Grown, Rogue Valley, Oregon

Foris wines are de�ned by the uniqueness of the Illinois Valley, home to our 
estate vineyards and winery. A part of the western most reaches of Southern 
Oregon’s Rogue Valley Appellation, the valley is distinctive in its alpine 
attributes. Having been grape growers for over thirty-eight years, we have 
found that Alsace white varieties are especially well suited to our microclimate.  
As with all great vineyards the world over, our wine style is a re�ection of the 
nature of our vineyards.  We strive for a purity of fruit and concentration of 
�avors that result from all of our hard work in the vineyards.

Following a warm harvest in 2012, we initiated night harvesting in 2013, and a 
very good thing that we did.  �e 2013 harvest started warm and fast, and 
night picking allowed us to preserve the vibrant fruit that our Alpine valley 
provides, and to get more fruit in and processed in great shape.  All of our 
Pinot Gris was in before the rain that slowed us down the last week of 
September.  Similar to the 2012 vintage, this vintage is a little more full-bodied 
and richer in �avor and texture than in cooler vintages.

With:  High note aromatics of Honey Crisp apples, Bartlett pear and green 
papaya mingle with scents of toasted almonds and coconuts.  �e wine spreads 
across the palate generously with a rich texture that �nds a little verve from 
bright acidity and freshness from fermentation in stainless steel.

Harvested 9/16/2013-9/20/2013
Average brix at harvest:  23.7
Analysis at bottling:  3.27 pH, 7.65 g/L TA, 14% alcohol
Bottled May 2014
Cases produced:  2356


