
 
 

2007 King Estate Signature Viognier 
 
FINAL ANALYSIS: 14.5% alcohol, TA 0.52g/100ml, pH 3.85   
 

PRODUCTION: 250 Cases – This wine is sold exclusively in the King Estate Visitor Center 
 

SUGGESTED RETAIL PRICE $22/750ml 
 

FERMENTATION: 100% stainless steel, temperature controlled tank fermentation 
 

AGING: 100% sur lie aged for six months  
 

GROWING SEASON  
 

Anyone concerned about Oregon’s reputation as a cool climate grape growing region can relax – 2007 got 

things back to normal. The season started typically with normal bud break and by June 27 every block on the 

estate was in full bloom. In spite of scattered showers, the fruit set was normal and occurred the first week of 

July. Although the cumulative degree day totals were only slightly below the average for Oregon in general, 

what distinguished 2007 was in how those days were distributed. While considered a cool climate growing 

zone, Western Oregon experiences a number of extreme heat days (days greater than 95) every summer and 

very little rainfall from July through mid-September. In 2007 however, summer showers occurred sporadically 

throughout the growing season and few if any high heat events were recorded, contributing to a cool, even 

season. Harvest began on September 28 and was completed in early October. The result is a more typical 

Oregon vintage than 2006 or 2005, with wines of moderate alcohol levels, good acidity and lots of fresh, bright 

fruit.  
 

2007 KING ESTATE SIGNATURE VIOGNIER 
(Winemaker Tasting Notes) 

 

Color: Pale straw with bright yellow highlights. 
 

Aromas: Banana, peach, citrus, and honeysuckle. 
 

Texture: Viscous, round and voluptuous. 
 

Flavor: Honeyed troprical fruits, ripe pear and white peach. 
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