
Winery Name: GC Wines 

Owner/Winemaker: John Grochau 

Associate Winemaker: Aurelien Labrosse 

Year Founded: 2002 

Winery Location: In the Eola-Amity Hills above Amity, 

Oregon (Willamette Valley) 

About: John Grochau was first introduced to wine and the 
winemaking landscape in his early 20’s, while racing 
bicycles for a French team in the Loire Valley. After 10 
years in restaurants and 4 years working in wineries, he 
started Grochau Cellars in 2002. The goal has always been 
to make wines that are balanced, textured and expressive 
of place. Inspired by the diversity of the Willamette Valley’s 
soils and microclimates, we source grapes from 15 
different vineyards from all around the Willamette 
Valley. While Pinot Noir is our focus, we are always pushing 
in new directions and exploring new varietals  that include, 
Gamay Noir, Melon de Bourgogne and Trousseau. We 
constantly experiment with new fermentation and aging 
techniques to create some unique expressions of a varietal 
or to bring some subtle nuance to a larger cuvée. 

Vineyards:Holmes Gap, (Van Duzer Corridor) 
Golden Leaf, (Umpqua Valley) 
Festive Hill, (Willamette Valley) 
Yamhill Valley, (McMinnville AVA) 
Havlin, (Van Duzer Corridor) 
Longsdom Ranch, (Willamette Valley) 

Cases Production: 250 cases. 

Vintage: The 2022 started with bud break in early April, 
with a record breaking frost on April 15th. The spring and 
early summer were very cold and wet, and it was the 
rainiest spring in 80 years. Summer truly began  in mid-
July. We had the hottest August and October on record 
for the region. Once we arrived at the lag phase, (the 
halfway point of grape ripening), we found we had a very 
large crop on our hands. We had to drop close to 50% in 
some vineyards to ensure ripeness at harvest. Due to the 
cool weather at the beginning of the year, we started 
harvesting a full 20 days later than in 2021, on September 
26th. This was our biggest harvest ever, much bigger than 
we expected, and we didn’t finish picking until October 
23rd.  

Winemaking: All of the Pinot Gris was in contact with the 
skins for some amount of time. 30% of the grapes were 
foot treaded, then rested for 24 hours under a veil of 
CO2 to keep the oxygen away. We then pressed, and 
fermented the juice in stainless steel tanks. The remaining 
70% of the grapes were hand-sorted and fully destemmed 
into small fermenters. The fermentation was inoculated 
our previously built up "Pied de Cuve,” and was managed 
with a mix of punch-downs, pump overs, and delestage.  
Once we had the desired extraction, the fermenters were 
drained and pressed, and the wine was moved to stainless 
steel tanks to finish fermentation and malolactic. Aged 4 
months before bottling.  

*** We added 20 ppm of sulfite to the grapes when they 
were destemmed, after that, there were no additions 
made to this wine.  No sulfite, no nutrients, no tannin, no 
acid, no other products.*** 
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GC WINE COMPANY LLC       GCWINES.COM       503.522.2455       john@gcwines.com

http://GCWINES.COM
mailto:gcwines@msn.com?subject=
http://wines.com



