
Gary Horner, Erath winemaker

Wine History

A “sister” wine to Erath Pinot Gris, the style and structure of our 
Pinot Blanc is similar: a purity of fruit, bright mouth-watering 
acidity, and perfect balance.  This style is achieved through 
attention to detail that begins in the vineyard and ends in the 
bottle. In the vineyard, “vine balance” is the key to great fruit. In 
the winery we utilize whole cluster pressing, cool fermentation 
temperatures, no wood contact, and no malolactic fermentation. 
The result is an enticing, expressive, food-friendly white wine. 

Vintage Overview

A mild, dry spring resulted in an exceptional fruit set as opposed 
to 2004 and 2005 vintages, where cool, wet spring weather lead to 
crop levels half normal size. The fruit continued to develop under 
warm and dry conditions punctuated with periodic heat spikes. 
Continued warmth in September and into October signifi cantly 
condensed the harvest period causing some vintners to have to 
delay harvesting more fruit until their tanks were emptied of the 
fi rst fruit harvested.  

The 2006 vintage was second only to 2003 in heat, which is 
fortunate in that full ripeness in a higher than normal crop year 
can only be achieved if the autumn rains do not start early. We 
were fortunate in that the rains held off and all of our fruit was 
brought in at optimum ripeness.

The 2006 Pinot blanc has a cornucopia of 

aromas ranging from tropical fruits, talc, 

tangerine, white fl owers, vanilla and bread 

dough. In the mouth the fl avors mirror the 

aromas with the addition of fresh coconut and 

lemon making an appearance. The wine enters 

the mouth with a hint of sweetness then broadens 

to a medium rich body and tails to a long 

lingering fi nish. In the traditional dry Erath style, 

this wine is built to serve as an aperitif or an 

accompaniment to food.

Appellation: Willamette Valley

Vineyards:  19% Prince Hill; 11% Fuqua; 70% Scharff

Oak Regime:  100% stainless steel tank fermentation; no wood, 

no malolactic fermentation

Harvest:  October 18, 2006; 22.4–23.4% brix; 5.9-6.4 g/L T.A.; 

3.33-3.34 pH

Bottling:  April 6, 2007; 13.72% alc. by vol; 6.1 g/L T.A.; 3.35 pH; 

0.20% R.S.

Erath Winery, Dundee, Oregon  �  erath.com  800-539-9463  sales@erath.com

It
em

#
13

6 
©

20
07

 E
ra

th
 V

in
ey

ar
ds

, D
un

de
e,

 O
R

 9
71

15

p i n o t
b l a n c

2006

p i n o t
b l a n c

2006


