
 

 
 

OREGON RIESLING REVIVAL 
 
“A Riesling revival makes sense in 
Oregon.  All of the world's great Rieslings 
come from places with relatively cool 
climates and, consequently, extended 
growing seasons.  These are precisely 
what Oregon has to offer…”   

Michael Franz 
 
 

First planted in Oregon in 1961, by the 
1980’s Riesling accounted for almost a 
quarter of Oregon’s total wine production.  
But as interest in Burgundian varieties took 
center stage, interest in Riesling waned, and 
Chardonnay and Pinot gris soon surpassed 
Riesling in acres planted.  At Bethel Heights 
we replaced Riesling with Pinot blanc in 
1992.    
 
Riesling acreage reached its low point of 524 
acres in Oregon in 2005, but just as it 
reached bottom, it began to rebound.  
Planted acres in Oregon were back up to 
685 acres in 2014, including the 2.5 acres we 
planted at our new Ingram Lane Vineyard in 
2008. 
 
THE 2014 VINTAGE, BREAKING ALL 

RECORDS  
“Extremes  a r e  a lways  h ard  to  manage .  
2014  was ou r  warmes t  v in t a g e  on  r e c ord  
a t  Be the l  He igh ts ,  pr e sen t in g  t he  
p os s i b i l i t y  o f  o ve r -w rought  w in e s  marked  
b y th e  ch a rac t er  o f  t he  g row ing  se a son,  
and not  o f  the  pl ac e  t hey  ar e  gr own .  
Mimi  made  a  bo ld ,  po te n t i a l l y  r i sky  
d ec i s i on  to  l e a v e  a  la r g e r  t han  u sua l  c r op  
on  th e v in e s  to  s l ow ev e r y t h ing  down,  and  
i t  paid  o f f  wi t h  b eau t i fu l ,  ba lanc e d 
w in es .  2014 was  a  ye a r  when g r ea t  wine  
c ou ld  onl y  b e  made  in  t he  v in ey ard .”  - -
Ben  Cas t ee l  

2014 RIESLING 
 

Harvest date: October 10, 2014 

Fruit source: Ingram Lane Vineyard (Estate) 

Grapes at harvest Brix:  25.5,  pH: 3.1, TA: 6.2 gr/L 
Finished wine: Alcohol 14.1%, pH: 3.14, TA: 6 gr/L 

1.5%  Residual sugar 
142 Cases produced, bottled March 3, 2015 

Suggested retail  $18 
 
 
 
VINIFICATION 
The grapes were whole cluster pressed and fermented 
cold in stainless steel drums.  The fermentation 
stretched out for over a month.  When we decided the 
wine was in balance, we stopped the fermentation and 
inhibited malolactic fermentation to maintain acidity.   
 
TASTING NOTES  
This Riesling is off-dry and enticingly rich and complex 
following a long, warm growing season. Flavors of 
apricot, peach, and mandarin are layered over bright, 
balanced acidity. This wine will age gracefully, gaining 
aromatic complexity and texture. 

 
 
 

BET HEL HEIG HT S V INEYARD  (503) 581-2262  www.bethelheights.com 


