
VIN GROTTO WINE CLUB at Amitie Wine Company | PACIFIC NORTHWEST  Monthly Club

Trisaetum, Dry Riesling Coast Range Estate Yamhill-Carlton (2018)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - White 
Trisaetum
Oregon, United States 
Riesling
Yamhill-Carlton District 
750 mL × 12

PRODUCER NOTES: It actually began fifty million years ago when the site of our Coast Range estate was on the 
floor of the Pacific near an extensive line of submarine volcanoes and fate chose that one such volcano would 
erupt in that very location, spewing lava through the ocean floor, scattering glassy basalt nodules across the 
seascape, and leaving a unique mixture of volcanic and sedimentary soil that just so happens to be perfect for 
grapes. Unfortunately for grapes, the soil was at the bottom of the ocean.
In a few years, fortune followed fate when this volcanic island chain collided with North America and created 
Oregon’s Coast Range mountains, leaving the site on the eastern side of mountains looking at what would one 
day become the Willamette Valley.  This activity left the site not only dry, but with the precise combination of soil, 
elevation, orientation, temperature, and micro-climate necessary to make something extraordinary from grapes. 
In 2003, Andrea and James Frey purchased this now steep and rocky piece of land, moved their young children 
to Oregon, planted a vineyard and founded Trisaetum (tris-say-tum) in one of the few places where climate, soil, 
and entrepreneurial spirit combine to produce some very special wines. Two years later in 2005, they found 
another piece of land twenty minutes away on Ribbon Ridge, cleared the site, planted a second vineyard and 
built the winery where Trisaetum’s wines are made today.
TASTING NOTES: Almost a chalky minerality with fresh, citrusy notes on the nose; the palate is strikingly 
concentrated and piquant, while the bright acidity is perfectly interwoven with the elegantly refined fruit, leading 
to a long, intense, very balanced finish.
FOOD PAIRING: Perfect with anything spicy, especially Thai or a creamy seafood pasta with some kick! The 
perfectly balanced sweetness of this wine marries well the slightly tart finish which can boldly punch through any 
fattiness with finesse.

Alexana Winery, Pinot Noir Revana Vineyard Estate Dundee Hills (2016)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - Red 
Alexana Winery 
Oregon, United States 
Pinot Noir
Dundee Hills
750 mL × 6

PRODUCER NOTES: Alexana Winery was born of Dr. Madaiah Revana’s love of the great wines of Burgundy. In the 
spring of 2005, Dr. Revana began a search for both the ideal region and an experienced winemaker with the 
goal of producing Pinot Noirs that could rival those from Burgundy. His search ended in Oregon’s Willamette 
Valley.  Alexana is named after Dr. Revana's daughter, Alexandra. Dr. Revana owns three wineries in three 
different growing regions, Napa Valley, California, Willamette Valley, Oregon and Uco Valley, Argentina. From a 
Wine Spectator article, "Vintner Without Borders"; 'Revana glows when he talks about each property. “The 
vineyards are where my heart is,” he says.'
The estate vineyard, Revana Vineyard, is located just 28 miles southwest of Portland, nestled in the Red Hills of 
Dundee. This unique appellation is marked by distinct geographic elements that effectively insulate this region 
from the dramatic weather variations experienced in other nearby growing areas. The topography is defined by 
ridges that run north and south, with small valleys on the east, south and west sides. Because of the slopes and 
elevations, vineyards in the Dundee Hills benefit from warmer nights and less frost and fog than the adjacent 
valley floors. True to the appellation, our 80-acre property possesses an incredibly diverse and complex series of 
soils and exposures. Located between 360 and 640 feet above sea level, the site has eighteen soil types spread 
over a combination of rolling hills, steep slopes and rugged terrain.
CRITICS REVIEW: Wine Spectator – 93 Points, "Plush and expressive, with supple raspberry and cherry flavors 
accented by orange peel and spicy cinnamon details."
TASTING NOTES: Nose : cherry, cola, spicebox, vanilla, fig. Palate : silky, smooth, vibrant, creamy.
FOOD PAIRING:  Do you like duck confit? Try your hand at cassoulet or any white bean casserole as this wine 
screams for an herbed pork or poultry dish. However, it is confident to stand alone as a delightful reward at the 
end of a hard day. A nice, soft sheep’s milk cheese with a rosemary flat cracker would also compliment this saucy 
Pinot.
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