2011 Brooks Gewürztraminer
Nicholas Estate Vineyard
ABOUT
We have been making Gewürztraminer for years as it is an
essential component of our white blend Amycas. Starting
in 2010, Chris loved the wine on its own so we kept a
small amount and created its own label. We don’t know
if it will come again, so enjoy. Only 40 cases produced in
2011!
WINEMAKING NOTES

WINE
Nicholas Gewürztraminer

VINTAGE
2011

APPELLATION
Chehalem Mountains

VINEYARDS
Nicholas Estate Vineyard

PRODUCTION
40 cases

ALCOHOL
13%

SUGGESTED RETAIL
$18. | bottle

WINERY INFO
Contact: Janie Brooks Heuck
T: 503.435.1278
F: 831.647.1956
E: janie@brookswines.com
Business Office:
1015 Vaquero Road
Pebble Beach, CA 93953
Winery:
9360 SE Eola Hills Road
Amity, OR 97101

In 2011, the Willamette Valley experienced the coldest
April through June on record, which made for a very
late harvest. The grapes were brought in and whole
cluster pressed. The juice was settled out for a day or
two before being racked off of the gross lees and into
a small stainless steel fermentation tank. We prefer a
prolonged cool fermentation with our white wines, and
this is particularly important in capturing the complex
volatile aromatics of Gewürztraminer. After fermentation was completed, which was about five months, the
wine was gently moved off of the lees and fined for
clarity before a final filtration prior to bottling.
TASTING NOTES — Chris Blanchard, MS
I instantly think of Indian food when smelling this wine.
Dried rose petal, curry, coriander and cumin spices in the
nose. This is followed by exotic fruit notes of grilled
peaches, pomegranate, grapefruit, honeysuckle and rose
water. What incredible aromas in this wine!
A dry style with moderate acidity, cut grass and green
tomato, nutmeg and coriander hints, with a confirmation of grilled peaches and dried rose petals. The wine
is very serious and complex, brooding at times and it
will challenge you to increase your vocabulary of wine
descriptors. I mean this in all seriousness. Spicy and
musky with a thought of fresh lychees and ripe melon.
The descriptions of this wine are never ending as is the
intensity of the finish.
While I imagine this would be incredible with simple
sushi like Toro or mackerel, it would be better served
with a dish more complex, like scallops with cauliflower
puree, or skate with a sweet onion puree, or perhaps
grilled root vegetables, etc., etc.
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