
T: 503.435.1278  -  E: Janie@brookswine.com

Winery: 21101 SE Cherry Blossom Lane, Amity, OR 97101

About Brooks:
Our approach to winemaking is simple. 

We seek natural balance in the vineyard 
and cellar to show the true expression of 
terroir in our wines.

We are passionate about organic and 
biodynamic farming;as we believe it not 
only creates better wines, but these 
important practices help keep our earth 
alive and ecosystem intact.
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2025 Amycas

VINEYARDS	

AVA

VINIFICATION	

Crush Format

Elevage

Biodynamic / Vegan

Harvest Date

Bottling Date

BY THE NUMBERS	
pH

TA

RS

Alcohol

Case Production

Pinot Blanc, Pinot Gris, 
Muscat, Riesling, 
Gewürztraminer

Willamette Valley, Oregon

Hand harvested, whole-
cluster pressed

Aged 5 months on fine 
lees in stainless steel 
tanks

Vegan

Various

2/18/2026

3.37

5.75 g/L

0.97 g/L

13%

1466

2025 Vintage Description
A warm, dry spring kicked off the 2025 growing season 
early and swiftly, with minimal rain or cool-down 
periods to slow early growth. A short bloom period 
occurred in early June and was followed later in the 
Summer by successive heat spikes in July and again in 
August around veraison. 

Sunny days and warm nights continued into early 
September, setting the stage for a rapid onset of 
harvest. At Brooks, picking began on September 7th 
for Rosé, followed by the first red wine grapes arriving 
on September 10th. The Riesling harvest began on 
September 26th and extended longer than usual, with 
the last grapes picked for noble selection on October 
8th. 

This vintage will be remembered and celebrated for its 
excellent quality, with high color intensity and 
concentrated flavors, resulting from smaller berries 
and somewhat lighter yields.

Tasting Impression
Modeled after an Edelzwicker d’Alsace (an Alsatian 
field blend), Amycas is a combination of five different 
varieties. A beautifully balanced aromatic white wine, 
the Riesling and Pinot Blanc give this wine acid and 
structure while Pinot Gris, Muscat, and Gewürztraminer 
add depth and complexity. White peach, acacia, yellow 
apple, and a clean mineral finish. What makes Alsatian 
blends so unique is their ability to be enjoyed with a 
wide range of culinary options. Pair with nearly 
anything.

Flavor Impression


