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2022 Holloran Riesling
Le Pavillon

The 2022 growing season endured a
bumpy start. Early April frost damage
affected some sites. A very cool, wet April
& May gave the growing season a very
late start. The summer was moderately
warm with very warm nights, and then a
very warm September & October saved
the day. We pressed gently and
fermented in stainless steel, and blocked
malolactic fermentation.

TASTING NOTES
This wine presents pure aromas of apricot
and orange peel. On the palate the flavors
are rich, and transition to tangerine, with
hints of fresh cut orange. The finish
shows bright acidity, resulting in quite a
dry palate impression, showing more
fresh orange and Meyer lemon. Enjoy it
as an aperitif, with Stone Fruit Salad
with Pesto, or Braised Sausages &
Fennel. Drink 2025-2040
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HOLLORAN

2022 Oregon Riesling
Dundee Hills

LE PAVILLON
VINEYARD

Aloohol 1209 by Volume
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BILL@HOLLORANVINEYARDWINES.COM

MMOLLORAN

VINEYARID WINES

Harvest Date: October 19, 2022
86 cases produced
Bottled March 2, 2023

VINEYARD INFORMATION

Our 2022 “Le Pavillon” Riesling is crafted from
some of the oldest own-rooted vines in the
Willamette Valley. It was planted in 1972 in
what is now our 10 acre Le Pavillon site in the
Red Hills of Dundee, alongside Pinot Noir and
Chardonnay. It extends from 480’ to 680°, with
the average elevation being at 617°. The 9.70%

slopes are mainly south facing.

In addition to being completely dry farmed, we
employ biodynamic farming techniques in the
vineyard. We drop significant amounts of fruit to
reduce crop and ensure fully ripe Riesling flavors.
There are currently 1.5 acres of Riesling planted

at Le Pavillon.

The soil consists of several degrees of
decomposing volcanic soil, primarily Jory with

subsurface fractured basalt parent material.

503-348-1840


https://www.pinterest.com/pin/pork-chops-with-a-riesling-peach-sauce-recipe--439452876118226136/
https://www.pinterest.com/pin/pork-chops-with-a-riesling-peach-sauce-recipe--439452876118226136/
https://www.foodandwine.com/recipes/stone-fruit-salad-with-collard-peanut-pesto
https://www.foodandwine.com/recipes/stone-fruit-salad-with-collard-peanut-pesto
https://www.foodandwine.com/recipes/braised-sausage-and-fennel-toasted-spices
https://www.foodandwine.com/recipes/braised-sausage-and-fennel-toasted-spices

