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2009 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 2010 to capture its fresh 
and lively characters. Varietals include Pinot Gris, 
Pinot blanc, Gewürztraminer,  Muscat, and Riesling.

TASTING NOTES

As soon as you pop the cork your senses are overwhelmed 
with as array of aromatics of strong citrus and stone 
fruit. At first pour the air is replaced with bright and 
vibrant aromas of sweet fruit, honey, and the exotics of 
the tropics. You’re reminded of flowers, mango, papaya, 
and fresh melon that makes your mouth water for that 
first life changing sip. As the first splash caresses your 
tongue you’re bombarded with a combination of complex-
ity, balance, and utter ease. You start off with a creamy 
fresh fruit mouth feel with just the right amount of 
sweetness to keep you wanting more. As you hold the 
wine in your mouth the wine warms and explodes in your 
mouth with some breathtaking flavors of peaches, melon, 
papaya, and a slight citrus. The sip ends with you think-
ing it’s over only to find the lingering citrus with such 
a lovely bright acidity that is nicely balanced with just 
the slightest amount sweetness. It’s a beautiful wine 
with a lasting finish that will have you fighting  for the 
last drop. It’s a truly unique wine with flavors and com-
plexity to appease any palate. It’s a treat from beginning 
to end and a real tribute to both the skill of the wine-
maker as well as the amazing region in which the fruit 
is grown.

WINE
Amycas White Table Wine

VINTAGE
2009

APPELLATION
Willamette Valley

VINEYARDS
33% Helmick Hill Pinot Blanc; 
6% Brooks Estate Pinot Gris; 
18% Helmick Hill Pinot Gris; 
18% Nicholas Gewürztraminer; 
14% Eola Springs Muscat; 11% 
Sunset View Riesling

PRODUCTION
1200 cases

ALCOHOL
12.8%

SUGGESTED RETAIL
$15. | bottle


