
Oak Knoll Pinot Gris...
Highly Praised!

www.oakknollwinery.com



 * PINOT REPORT ~ July 2003 ~ 91 Score
“Pale-light straw gold color; light floral, rose and spicy notes on
nose with a hint of pear, dry crisp fruit with pear, floral and apple
notes; very nice balance, crisp acidity and a lingering finish. This
Pinot Gris has the fruit and acidity to stand up to summer foods.”

* 2003 Pacific Coast Oyster Wine Competition
One of the “Top 10” in United States

Only “Oregon” wine to win
Third year to win this prestigious award

* 2003 West Coast Wine Competition - GOLD

* 2003 Northwest Wine Summit - Silver

* Cooking Pleasures
August/September 2003 ~ by Jerry Traunfeld

Paired with Stovetop-Smoked Salmon “... the elegant and fla-
vorful 2001 Oak Knoll Pinot Gris from Oregon is a fine match
for salmon.”
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2001 Oak Knoll Pinot Gris
Willamette Valley, Oregon


