
Perpetual Cuvée
52% Pinot Noir, 48% Chardonnay
150 Magnums Produced - Certified Organic
Columbia Gorge AVA

RELEASED WINTER 2022

TASTING NOTES

As is typical of wines with extended lees aging, notes of
fresh pastry, almond croissants, and sourdough are
prominent on the nose, with richer aromas of honeycomb
lending depth. On the palate, Anjou pears and crisp green
apple skins, with hints of bright Meyer lemon that are
balanced by warm toasted almonds and a faint crushed sea
shell finish. 

VINEYARD

In addition to growing a variety of different grapes, Pear Ridge is
a Certified Organic heirloom pear orchard that incorporates
regenerative practices into their holistic growing approach.
Beautifully situated along the Columbia River Gorge, the
vineyard benefits from increased rainfall and requires no
additional irrigation.

VINIFICATION

This first release of the Perpetual Cuvée is a blend of Pear
Ridge Pinot Noir and Chardonnay from three vintages: 2019,
2020, and 2021. The base wine from 2019 was blended with
actively fermenting wine from the 2020 harvest, spent nearly two
years in bottle, and was then disgorged and topped with the
2021 vintage. 

While the wine will always be fermented and aged in neutral
oak, it spends most of its life in bottle. Each new harvest is
blended with the aging base wine in barrel from prior vintages,
and each year we reserve a small amount for blending into
future harvests. With this method, we are able to continually
release the wine, disgorging and labeling as needed, achieving
consistency and clarity. 

WINEMAKER'S NOTES

Inspired by the aging traditions of French Champagne and
Spanish sherry producers, the Perpetual Cuvée combines
multiple vintages to produce a wine that favors consistency and
clarity in style and taste. Beginning in 2019 and again in 2020,
we held back a portion of our ancestral method Field Blend– a
combination of 50% Pinot Noir and 50% Chardonnay sourced
from Pear Ridge Vineyard in the Columbia Gorge– to begin the
process of perpetually blending a wine from year to year with
each new harvest. 

Continuing with this process will allow us to focus on the
uniformity of flavors that Pear Ridge exhibits as a growing site.
This style also helps us achieve a dynamic flavor profile closer to
wines made in the traditional method that see extended periods
of aging. By blending older with newer vintages of the same
wine from the same place, we are able to create something that
is consistently beautiful and focuses on natural winemaking
methods, versus producing a wine that is homogenous by
means of alteration. 

AT BOTTLING

10.5% Alcohol. Unfined. Unfiltered. No SO2 added. 

FOR MORE INFORMATION VISIT PETPROJECTWINES.COM
 A minimalist approach to winemaking


