
 

2021 Pinot Gris “Drueskall”  

Philosophy: 
The Drueskall (“grape skin” in Norwegian) is a skin fermented white wine made from the Pinot Gris 
grape.  Our goal is to craft a wine that has the structure of a red wine combined with a full range 
of tertiary white wine aromas, which allows for a very versatile pairing on any table.  We continue 
to refine the vinification of this wine, incorporating both whole berry fermentation and carbonic 
maceration, with the duration of skin contact ranging from 15 to 40 days.  After finishing primary 
fermentation, the wine is pressed then aged in barrique to coalesce fruit, tannin, and acidity before 
bottling this complex and exotic expression of Willamette Valley Pinot Gris.  

The Vintage: 
The Pacific Northwest experienced a relatively warm winter during 2020-2021, and much of the 
Willamette valley saw average to below average winter precipitation. With a cool and dry start to 
the growing season, we saw budbreak the third week of April and progressed through a few heat 
spikes and then onto some cool weather in late May, and rain during flowering in June. The most 
memorable weather event of 2021 was the epic “heat dome” in late June, which fortunately did not 
damage the vines or developing berries thanks to the timing of the event and corresponding plant 
growth stage. The remainder of the growing season was warmer than average, with a cool down in 
both August and during harvest in October. In comparison to 2020, fruit set was consistent but 
yielded smaller clusters and berries overall. 2021 was a wonderful growing season, with low 
disease pressure, average yields and perfect clusters - which led to concentrated, fresh and 
complex wines across all clones and varieties at Johan. 
 
Production Notes: 
The combination of destemmed fruit, whole cluster fermentation, and carbonic maceration varies 
by vintage, based on the quality and ripeness of the fruit from the estate. In 2021, 80% of the fruit 
was destemmed and fermented with native yeasts on the skins in a small open-top fermenter. This 
portion was pressed upon dryness after 19 days, then aged in neutral french oak barrels for 11 
months. The remaining 20% of the fruit was carefully placed - whole cluster - in an egg where it 
went through carbonic maceration for 29 days, before it was pressed and aged for 10 months in 
french oak barrels. All barrels were blended prior to bottling, unfiltered & unfined. 
 
Production: 241 cases produced  
Alcohol: 12.5% 
pH: 3.65 
TA: 5.7 g/L 


