
 
 

EVESHAM WOOD BLANC DU PUITS SEC 2017 
Appellation: Eola-Amity Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Erin Nuccio 

Closure: Cork 

Alcohol: 12.5% 

Certified Organically Grown 

Vineyard 

This bottling comes from fruit grown exclusively in our East facing estate vineyard, "Le Puits 

Sec" means "The dry well" - there is one on our property.  Planted in 1986, our Pinot Gris and 

Gewurtztraminer rows are at 250-300 feet elevation on Woodburn and Nekia soils. 

Evesham Wood is deeply committed to sustainable viticultural and winemaking practices. 

We are a certified organic vineyard and winery, having obtained certification from the 

Oregon Tilth in 2000 and federally in 2002. Additionally, we are a charter member of the 

Deep Roots Coalition, an advocacy group for wines produced exclusively from non-irrigated 

vines. 
 

Tasting Notes 

You are greeted by an intoxicating nose of rose petal with hints of lime and other floral notes.   

On the palate more lime with lime zest coming in and hints of spice on the finish  
 

Wine 

A blend of 85% pinot gris and 15% gewurztraminer with smaller amounts of Pinot Blanc, 

Traminer, Rieslaner, Kerner and this year Gruner Veltliner.  The production of this Alsation 

style  wine was in part a practical decision (since we make so little gewurz anyway) but also 

an opportunity to create a truly unique and complex proprietary wine which, as an 

organically grown wine, will aptly express its “terroir” as much as its “parentage”.  This 

wine combines the honey & mineral tones of the pinot gris with the rose petal aromatics and 

viscosity of the gewurztraminer.  
 

Winemaking 

Hand-harvested on September 26th, 2017, hand-sorted, pressed whole-cluster and settled 

overnight.  Since all of the varietals ripen at slightly different times my goal was to find the 

happy time when the subtle differences in ripeness from each varietal would add complexity, 

so I co-fermented them all separately in stainless steel, and so as to preserve the bright 

acidity in the wine I prevented the malo-lactic fermentation from going to completion.  425 

cases produced. 
 

Vintage 

We had a normally timed bud break this year and went into the growing season with the soil 

charged full of nourishing water after the epic rains we had last winter. This is always a good 

thing for those of us that are committed to dry farming.  This summer we saw extreme heat 

that never seemed to end.  Things finally cooled down dramatically, and with a couple rain 

events, through which the fruit faired just fine, we were given a long cool end to the growing 

season allowing for tremendous flavor development while keeping potential alcohol, acid 

and concentration in check.  Again I was reminded that at least here in the Willamette Valley, 

our wines are really defined by the end of the growing season.  Picking began on September 

22nd and I'm very optimistic that we will have some exceptionally elegant and complex wines. 
 

About Evesham Wood 

Evesham Wood wines are not widely seen in the USA, let alone in other countries.  That’s 

because they are made in such small quantities, and the winery has an intensely loyal 

following among private wine clubs and private collectors from mostly within the US, but 

also a scattering throughout the world.  Consequently, the wines are rarely reviewed in the 

national or international press and are never shown in wine exhibitions. The wines are 

popular because they are good, and also because they represent a good value. Furthermore, 

the philosophy of Evesham Wood is to sacrifice quantity to ensure that the quality stays high. 

Thus, in marginal vintages, Evesham Wood makes much less wine, but it's still very good.  
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