
Franchere Hanson Vineyards Pinot Gris Rosé 2017 
Willamette Valley AVA 

 
 

Pinot gris as a crisp yet textural pink 
 

    

 

   Alc … 12.1% 

   pH … 3.43 

   TA … 5.8 g/L 

   RS … 1.2 g/L (dry) 

 

 

 

The Site 
Hanson Vineyards, nestled beside Butte Creek on the cool 
eastern side of the Willamette Valley, is planted on an alluvial 
terrace of loam, clay, and the sands and gravels that wash 
down from the Cascade foothills. Gentle yet crisp wines result 
from this alluvial melange, which is derived from both 
decomposed volcanic and sedimentary parent material. 
 
The Vintage 
A cool spring led to an old-school late April budbreak. 
Although summer was incredibly hot, the vines responded by 
shutting down for several weeks. This, combined with a much 
cooler and intermittently rainy September, ensured that 
phenolic ripeness was achieved at low brix. 
 
The Wine  
Two days skin contact, native yeast fermentation, totally dry. 
 

Farming .  No irrigation 
OMRI-listed and/or LIVE-approved foliar sprays 

Soils .  Alluvial terrace – sand, clay, loam, stones, gravel 

Harvest Data .  September 29, 2017 
19.6 brix   •    pH 3.43 

Fermentation .  100% destemmed and crushed 
30 ppm SO2 at crusher 
48 hours skin contact 
60 day fermentation, no inoculations 
No other additions (no enzymes, acids, etc.) 

Aging .  ML blocked 
Fermented & aged in neutral tank 
Fined and filtered 
55 ppm total SO2 

 

 


