
PROFILE

Guild Wines is an exciting collaboration between three dynamic young 
winemakers based in the Pacific Northwest. John Grochau, Anne Hubatch, 
and Vincent Fritzsche have joined forces to create value-category wines that 
still represent the quality for which all three producers are known. The grapes 
for Guild Wines are sourced from all over the Willamette Valley in Oregon and 
the Columbia Valley that straddles Oregon and Washington. By working with 
different lots and grapes each year, the trio is able to produce wines that 
reflect their vintage and provide a unique drinking experience, all at a very 
accessible price.

SPECIFICATIONS 
Wine: Pinot Gris “Lot #10”

Varietals: 100% Pinot Gris

Appellation: Willamette Valley AVA

Soil: Volcanic and sedimentary 

Vineyard Age: 15 years average

Yield: 3.5 tons/acre

Pruning: Double Guyot

Agricultural Method: Mix of 
conventional, sustainable, and organic 
sources

Production: 500 cases

Harvest: Manual

Vinification: Stainless steel 
fermented. Malolactic fermentation 
supressed. Bentonite fining, cross flow 
filtration.

Tasting Note: A versatile wine that 
pairs well with everything from delicate 
fish to roast chicken and vegetables.

Alcoholic Content: 13%

Residual Sugar: None

pH 3.45

SHIVERICK IMPORTS • from vine to glass for more than 30 years

www.shiverick.com • shiverick@shiverick.com


