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V I N T A G E  N O T E S

W I N E  A N A L Y S I S

O R E G O N

The 2021 vintage was a quintessential Oregon vintage – beautifully 
ripe with restraint and vibrant natural acidity.  The early part of the 
year was quite cool with the heat occurring only in the summer 
months and the ripening occurring in the long cool fall.  These condi-
tions optimally ripened fruit with intense perfume and bright fruit 
flavors while retaining alcohol and finishing with delicious minerali-
ty and balance.

By blending several vineyard sources and avoiding heavy handed 
winemaking techniques we hope to achieve a balanced-wine focused 
on the abundant varietal fruit character of this classic grape.

Pale in color and very aromatic, the 2021 Firesteed Pinot Gris shows 
fresh floral aromas with hints of tropical fruit on the nose.  Bursting 
with natural acidity the palate is light and crisp, with a great balance 
of fresh mango, guava, tart green apple, and lime zest.  Finishing 
with notes of minerality and a lovely texture showcases the quintes-
sential character of classic Oregon Pinot Gris
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