
2008 Gamay Noir  
The fruit for our 2008 Gamay 

Noir comes from Rebecca’s Vine-
yard in Yoncalla, Oregon.  The 

vineyard was planted in 1987 and 
rests on a scenic ridge.  Three of 
it’s 21 acres is devoted to Gamay 
Noir.  Fermented in a Cru  style, 
the resulting wine is a playful, 

light bodied red.  The nose and 
palate are full of bright fruit.  It’s 
refreshing nature makes it per-
fect to pair with a multitude of 

grilled foods and sauces.  
(Screwcap) 

 

Vineyard:  Rebecca’s Vineyard 
AVA:  Yoncalla, Oregon 
Fermentation Notes:  
New Oak: 40% 
RS:  
TA:  
pH: 3.7 
Alcohol: 12.5 
Cases Produced: 126 
Retail: $20 

 


