
CHEHALEM INOX™ UNOAKED CHARDONNAY

Bottle Cost $17

INOX™, our 100% stainless steel fermented and aged Chardonnay, is a perfect example of the range of this 
varietal. Our 2020 offering is rich and bright, with initial stone fruit aromatics jumping out of the glass. They 
give way to notes of lemon curd, dried mango, and honey. The mouthwatering palate is weighted by a slight 
viscosity that creates an alluring texture on the finish that begs for another sip.

CHEHALEM CHEMISTRY PINOT NOIR ROSÉ BUBBLES

Bottle Cost $18

Sweet aromatics of Bubblicious watermelon fill the glass with hints of peaches and cream as you 
pull away. The palate is dry, juicy and vibrant, making for an unexpected delight, showing flavors 
of watermelon and tart strawberry. There’s a richness that fills out the mid-palate with flavors of 
watermelon and tart strawberry that begs for another sip.

STOLLER PINOT NOIR ROSÉ

Bottle Cost $20

Whole cluster pressed and fermented in stainless steel, our 2020 Willamette Valley Pinot Noir Rosé 
shows alluring aromatics of ripe stone fruit and strawberry. The palate displays flavors of watermelon and 
key lime with a mouthwatering acidity. The lingering notes of minerality on the finish will draw you back 
for another sip.

STOLLER DUNDEE HILLS PINOT NOIR

Bottle Cost $27

A mosaic of Pinot Noir from our estate, this wine is a mix of all our Pinot Noir clones. It saw mostly whole 
berry fermentation before aging, primarily in neutral French oak for almost a year. Driven with aromatics, 
the nose is bright, showing perfumed red fruits with undertones of earth and baking spice. The palate is 
soft and supple, with dark cherry flavors balanced by a delicate tension from the tannins.

Virtual Tele-tastings
— We believe in otherworldly wine —

Purchase items in-store and join us May 13  |  5:30pm—6:30pm 
https://zoom.us/join  |  Meeting ID: 975 9815 9358
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