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J VINEYARDS & WINERY® 2016 PINOT GRIS 
Russian River Valley 

 
Since 1986, J Vineyards & Winery has developed a reputation as one of the top sparkling and varietal wine 
producers in California. J has come to be known for its celebrated estate vineyards, contemporary winery and 
world-class hospitality. Winemaker Nicole Hitchcock showcases her expertise and the diversity of California 
winegrowing regions through a portfolio of high quality varietal and sparkling wines of distinction. 
 
Tasting Notes  
Our Russian River Valley Estate Pinot Gris exhibits aromatic notes of ripe pineapple, white flower, golden 
delicious apple, Anjou pear and a sprinkle of lime zest. The palate is silky and focused, with zesty notes of 
mandarin orange, passion fruit and coconut milk. The finish is crisp, making this wine a perfect match for 
halibut ceviche with mango and lime-chili vinaigrette, accompanied by fried plantain chips.  
 
Vintage Comments 
In 2016, the growing season in the Russian River Valley was warm and dry. Following suit with the four 
previous vintages, the year continued to be an earlier, more compact growing season. Plenty of winter rains 
and a warm spring brought on early budbreak and a warm, fast-paced summer growing season. Another early 
harvest, 2016 finished a full 10 days earlier than average. Consistent warm temperatures through September 
rewarded us with incredible intensity and depth of flavor. 
 
Winemaking 
The grapes for this Pinot Gris were sourced from cool areas throughout the Russian River Valley growing 
region, including our Cooper Vineyard next door to our winery. We hand-harvested whole grape clusters at 
23.5 Brix, and then transferred them to our French Coquard press. Using a unique, gentle pressing technology, 
the Coquard minimizes the extraction of harsh components from the skins and seeds of the grapes. This wine 
is made from free-run juice, fermented in stainless steel tanks, and chilled at 60°. Different from prior vintages, 
we concentrated on stirring tank lees weekly, as well as for 20% of the blend that was transferred to neutral 
French oak barrels. This technique enhanced mouthfeel and added creamy aromatics.  
 

Estate Vineyards: Cooper Vineyard 
Soil:   Haire clay loam 
Clones:   Pinot Gris 146 and 152 
Harvest Dates:  August 13, 2016 
Release Dates:  September 2017 
Alcohol:  14.2% 
Titratable Acidity: 0.67/100ml 
pH:   3.33 
Residual Sugar:  0.47g/100ml 
Cases:   800
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