
Edgefield 2009 Poor Farm Pinot Gris 
Edgefield Estate Fruit, Willamette Valley, OR 
 

 
 
Release date:  August 16, 2011 
 
Production:  353cases, 13.1% Alcohol 
   3.35 pH,  5.8 TA,  1.7 g/L Residual Sugar 
 
Tasting Notes:  The 2009 Poor Farm Pinot Gris is a reserved white wine with aromas and 

flavors of fresh pear, lemon zest with hint of acid moving along to clean 
finish with a touch of grass and mineral notes. It is light bodied and dry 
with light acidity that would compliment many foods, but doesn’t require 
food to be enjoyed. 

 
Food Pairing: Foods that best compliment our ’09 Poor Farm Pinot Gris are light non-

aged cheese such as mozzarella and Muenster, grilled seafood, salads and 
light appetizers.  

 
Fun Facts:   The label depicts a convergence of time and space that never could quite 

exist. Seated at a piano in the balcony of Hotel Oregon, McMinnville 
native, Nellie Latourette, raises a glass in cheers. The wheels of her piano 
represent immovability. The scene beyond the railing is Edgefield. Nellie 
lived the last of her days at Edgefield passing in 1980 at the age of 103. 
The scene echoes with a sense of connection between the places one has 
lived, ones passions and a glimpse of wonderment in what lies behind the 
sparkle in her glass and eyes. 


