
Wine Tasting Thursday 8/26

Montinore Estate Pinot Grigio
Region: Willamette, Oregon
Grape Varietal: Pinot Grigio

Tasting Notes -
The aroma is very floral, with ripe pear, ripe apple, some 

licorice notes and a light spiciness. The flavors suggest sweet 
apple, pear and flowers, finishing with butterscotch and 

licorice notes and a touch of spiciness. The wine’s crisp acid 
frame adds to the richness and the finish is dry fresh and crisp 
with a sweet/tart apple essence and distinct mineral qualities.

Pairing: Light cheeses, salads, seafood, and white fish

Revelry Merlot
Region: Columbia Valley, WA

Grape Varietal: Merlot

Tasting Notes - 
Medium intensity with aromas of black-cherry and dark 

berries, fresh-cut new oak, and hints of savory spice. 
Earthy notes and a touch of herbal blackcurrant leaf and 
green pepper add to the complexity of this wine’s nose. 

Ripe and tart black-cherry flavors with a touch of toasted 
oak and dark chocolate/mocha. Medium finish with lin-
gering flavors of sift ripe fruit, spice and oak and smooth 

silky tannins.

Pairing: a roast beef sandwich, or a savory beef pie.

Montinore Estate Pinot Noir
Region: Willamette, Oregon
Grape Varietal: Pinot Noir

Tasting Notes - 
This has a dark garnet color with a brick rim. It is very 

aromatic for a young wine with notes of Black raspberry, 
blackberry, toasted hazelnuts and hints of forest floor. On 
the palate the ripe blackberry coats your mouth supported 
by firm but fine grained tannins and accented with flavors 

of Bing cherry, roasted nuts and hints of toast, fresh berries 
and pie spice. A long finish completes the statement.

Pairing: Perfect paired with lighter fare or delicate meats.

Willamette Valley Vineyards Riesling
Region: Willamette, Oregon

Grape Varietal: Riesling

Tasing Notes - 
A semi-sweet medium bodied Germanic-styled wine. 

Vibrant aromas of peach, pear, citrus jasmine, and 
honeysuckle flowers. The explosive mouth-filling flavors 
mirror the aromas with apricot, star fruit and steely apple 

malic acidity, giving a sweet tart balance. Clean and 
refreshing with a crisp mouth-watering finish.

Pairing: A good match with light cheeses, citrus fruits, 
prawns, scallops, and crab.


