ADELSHE

2022 Arfist Geries Koké

TASTING NOTES

“This wine is an explosion of aromas—orange and
grapefruit zest, red watermelon, white tea, juicy yellow
peach, lemon thyme, pink roses. It's generous on the
palate yet has enough brightness for me to keep coming
back. It's simply lovely.” - Gina Hennen, Winemaker

MEET THE ARTIST

“My name is Stephanie Juanillo, I'm a first-generation
Mexican immigrant, raised in Amity, Oregon. | graduated
from Linfield University in 2022, with a B.A. in Studio Arts
and a Minor in both Psychology and Visual Studies. For as
long as | can remember, art has been the best way | can

fully express myself. From a young age | was determined
to become an artist. | was in love with the way art allowed
me to fully express myself without any judgment or limits.

Paint, sculpture, printmaking and collage gave me the
confidence to explore and foster my curiosity.”

DESCRIPTORS:

ORANGE ZEST
PEACH
VIVID

COMPOSITION:
100% Pinot noir

APPELLATION:
WILLAMETTE VALLEY

RELEASE DATE:
ALCOHOL | pH:

12.5% | 3.41

CLUB: March 2023

HARVEST DATES:

September 29, 2022
- October 2, 2021

PRODUCTION:
679 x 750mL 12pk

BOTTLING DATE:
February 8, 2023
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FERMENTATION

This wine is a combination of whole cluster press and saignee
juice. It was fermented entirely in stainless steel tanks at cool
temperatures to preserve aromatic freshness.

AGING

After its 30-day fermentation the majority of the wine (90%)
was aged in stainless steel tanks; a small amount (10%) was
aged in neutral oak barrels for two months to add texture and
complexity.

VINEYARD

The grapes for this wine come entirely from LIVE certified
vineyards in the Northern Willamette Valley.

Adelsheim is a special place, filled with individuals who are
caring and enthusiastic about preserving the land and making
people feel welcomed. Their knowledge of wine is admirable
and passion is undeniably contagious. This was a collabo-
rative project where everyone encouraged my ideas and
perspective even as someone, with little to none expertise on
wine.” - Stephanie Juanillo



