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2007 AMYCAS

ABOUT

Amycas is a delightful crisp and floral blend with good 

acidity and lovely aromatics. It is typically found in 

Alsace and is a unique wine, that is unique to Brooks....

WINEMAKING NOTES

The grapes were hand sorted and 100% destemmed. The 

fruit settled for 1–2 days after pressing and racking 

to age in small lot stainless steel fermentation tanks. 

The temperatures dropped to 52–55 degrees and yeast 

was added. Fermentations lasted from five weeks to six 

months, depending upon the varietal and lot. Once com-

plete, the wines were racked off the lees and individual 

lots were tasted to determine the overall blend. We 

bottled this wine in spring of 2008 to capture its fresh 

and lively characters. Varietals include Pinot Gris, 

Pinot blanc, Riesling, Gewurztraminer and Muscat.

TASTING NOTES

Immediate aromas of apricots, minerals, white flowers, 

melons, powdered sugar, white peaches, lime and kiwis. 

In the mouth, the attack is immediately driven by beauti-

ful ripe acidity and tremendous minerality. Pure notes 

of tangerines push the wine into a succulent mid-palate. 

As the mid-palate fades, beautiful notes of honey and 

ripe apricots take over and give weight and structure 

to the wine. The finish is pure stones slathered in lime 

blossom honey…structured and intense. This wine is 

certainly not for the faint of heart and certainly is the 

most structured Amycas to date.

WINE
Amycas White Table Wine

VINTAGE
2007

APPELLATION
Willamette Valley

VINEYARDS
Eola Hills, Hyland and  

Helmick Hill

PRODUCTION
1950 cases

ALCOHOL
12.8%

SUGGESTED RETAIL
$15. | bottle


