LLARS

CE

-
>
-
=
.
Z

o
P
¥
-
(o
—
-
-
t
t
o
Fd
-

@{ Ly

Our Story begins with a dream to build a family and
make wines thar reveal our passion for the Epicurean
arts. Our goal is to produce wines thar are always
exciting and sometimes irreverant.

Founded and operated by
Jonathan and Bonnie
Oberlander in 2003, |. Scort
Cellars fearures wines of the
Pacific Morthwest.

The bounty of the Pacific
MNorthwest is amazing. From
nus, fruies , vegerables, wild
truffles and mushrooms o
lamb, seafood, artisan cheeses
and wines, the menu pairings
are endless.

Our wines are made from
some of the best vineyards in Oregon and Washingron,

Our cellar philosophy is very, very simple.

WE DONT HAVE ONE! Our wines I:.'|‘li|.'.'1]|l1.' get
berween 0 and 33% new cak. Somerimes we use use
cultured yeasts, sometimes we use native yeasts and
sometimes a blend of several. We try o urilize as many
\Ei“\i\ LY ['H'l\'llt'l!ﬂ' [ .il!‘?\'r manre | ||_r'|LJIr]b L[PI'I']EH]”L']'!H.

We don't decide on the amount of cak until the
completion of aleoholic and malolactic fermentation.

At this point we make an organoleptic determination
of the wine structure (We taste it and smell it). Ar chis
point the wines go to traditional french oak barrels or
specialty 75 pr!lim'. stainless steel barrels.

Once in barrel we .lLlHE'rI a phlhnui'rih of ' hL'lJigu
neglect. © Aside from infrequent toppings, we don't
touch the wines until just before borting. The length
of time the wines spend in cask is different for every

wine in every year. We believe in giving each wine
enough time to saften and develop complexity and
aromatics. Knowing when to pull the wine our of

the cellar is the real art in winemaking,

Pinot Blane — Willamerte Valley — This wine is
P‘f‘llllll’.'l.'(.l. F[‘F!T1 gf..'lih.'& gruwn |J:|' l]t{' rL'r:HJ".'.-'l]L"(.t
viticulourist Dr. Mark Kiewer. The wine displays
beautiful pineapple and mineral aromas thar persist
through the long full finish. This wine is a perfect
accompaniment to Salmon, Crab and Oysters. $18

Pinot Noir — Willamette Valley — This fruir
forward wine exhibits hrig‘h[ red Fruit Havors of red
cherry, raspberry and strawberry. With just a hine
of oak, it offers many layers of Aavor that rransition
into an elegant lingering finish. A wonderful
pairing with ]:‘.:HI.H.'LI Inw| Park Tenderloin and

Wild MushroomPasta. $25

Avanté — Oregon —

This unorthodox blend of
Pinot MNoir and Syrah
produced a big, juicy wine
II'IHI 15 |'iL'|"|. [.";l]“.'L'l]tl:l.T‘.‘l:l .'|.'|“.I
unbelievably complex. Aromas
of ripe plum, spice and toasty
oak are a prelude to a velvery
finish. This wine is best enjoyed
with well marbled mears and
full Ravored arcisanal cheeses.
524

J. Scout Cellars
B5532 Appletree D, — Eugene, OR 97405 — (341) 344-1935

iscottwinesg@hoimall.com = jsoottwinesgegmall.com



