
Established in 1971, the family-owned and operated winery and estate vineyards are located on the Chehalem Mountains 
in Oregon’s northern Willamette Valley. Company co-founder, David Adelsheim leads a current generation of passionate 
staff devoted to producing and selling wines of ever-higher quality with each growing season.With the use of sustainable 
farming practices and great care David brings out the best in each of the unique vineyard sites.

For more information
www.adelsheim.com

2007 Caitlin’s Reserve Chardonnay 

 This wine shows lemons, figs and apricots – as well as spice and hazelnuts – on the nose, with 
the French oak almost subliminal in the background. On the palate, the wine shows artful layers 
of figs, Asian pears, apricots, apples, nutmeats and minerals. It almost seems lush, but is beautifully 
balanced by the acidity one gets in our Northern wine region, and features a long polished finish. In 
the end, it pulls off the difficult feat of feeling both rich and lively, broad yet focused. 

2007 Willamette Valley Pinot Noir

With its wide variety of origins and clones, this wine displays both red and black fruit aromas (cherries 
and raspberries), on the nose and the palate. In addition, one finds a light touch of brown spices 
(nutmeg, cinnamon, allspice) and even a little black pepper. True to our house style, it is elegantly 
textured with satiny, polished tannins showing in the finish. 

2007 Willamette Valley Pinot Gris

Crisp, bright flavors have always been the hallmark of Adelsheim Pinot gris. In this 2007, you’ll find 
beautifully delineated Bosc pear, white peach, and Winesap apple, with a touch of spice. It pulls off 
the difficult feat of providing a gentle creaminess that lends a mouth-filling texture and long finish, 
yet still impressing as a wine that’s crisp and clean.
 

impressing as a wine that’s crisp and clean.
  $32.50e Consumer
$29.50e Licensee

(750ml x 12)

 $59.95e Consumer
$54.50e Licensee

(750ml x 12)

$52.50e Consumer
$47.50e Licensee

(750ml x 12)


