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    2015 Pretender       

    White Pinot Noir 

 

Varietal Composition: 100% Pinot Noir made as a 

white wine 

 

Winemaker Tasting Notes: This wine displays 

effusive aromas of honeysuckle, fresh strawberry, 

white peach, golden plum, with subtle hints of 

Asian pear. The flavors are complex and intense, 

highlighted by quince, galia melon, kiwi fruit, slight 

nutmeg and crème brulee. The finish is full and 

long. 

 

AVA: 100% Willamette Valley with sub-

appellation composition: 100% Eola Hills 

   

Aging & Cooperage: 16 months in primarily 

neutral French oak barrels; 0% new 

 

Bottled: March 2017  

 

Cases Produced: 140 

 
Enjoy: Tendril wines are made “low and slow,” 

just like great food: we give them time to reach 

their full potential at the winery, aging 16 months 

minimum in barrel and 6-18 months more in bottle 

before release.  If you prefer aging, 3-10 years 

from vintage date is ideal for Pretender. Serve 

chilled at 50-55F or after 30 minutes in the fridge. 

 

Favorite Pairings: Salmon tartar, shrimp and 

asparagus stir fry, butter poached halibut 

 
 


