
The 2017 Goodfellow Clover Pinot Gris is entirely made up of Pinot Gris from Whistling Ridge 

Vineyard, in the Ribbon Ridge AVA. Richard and Patricia Alvord planted and have farmed this 

exposed, ridgetop vineyard for over 20 years. Vines are sustainably dry farmed in sedimentary soils 

that dry out quickly in the arid summer months. Grapes are harvested with a goal of preserving 

acidity and freshness. For winemaking, after a brief settling of solids, the juice is moved directly to 

800L Acacia foudre for a long, cool fermentation. The wine is aged on the lees for 20 months, with 

only a brief stirring at the end of primary fermentation, to insure complete dryness. This is both a 

more serious and more savory version of Oregon Pinot Gris.

The 2017 Clover opens with pure yellow plum, almond, moving to warm fresh hay and a little bit of 

sage. On the palate is more hay and yellow stone fruit, green herb, chamomile, and tangarine. 

Focused and lingering acidity, but with weight, texture, and just the slightest grip. 

Goodfellow Family Cellars is winemaker owned and operated, and located in Oregon's beautiful 

Willamette Valley. Founded in 2002, and producing approximately 4000 cases annually, we focus 

on old vines planted in unique and beautiful sites, conscientious farming, and techniques of 

tradition in the cellar. We are members of the Deep Roots Coalition, a group of craft oriented 

wineries committed to sustainable farming and sourcing grapes solely from non-irrigated vines. 

2 0 1 7  C L O V E R  -  R E S E R V E  P I N O T  G R I S

VINEYARD: WHISTLING RIDGE

AVA: WILLAMETTE VALLEY (RIBBON RIDGE)

SOILS: SEDIMENTARY

AVERAGE VINE AGE: 20 YEARS

DRY FARMED

VARIETAL: PINOT GRIS

PRODUCTION:  175 CASES

ALCOHOL: 12.9%

ELEVAGE: 20 MONTHS FRENCH 

ACACIA FOUDRE


