
90 Points
Light, bright and silky, shining a vivid beam 
of lemon, melon and pear flavors through the 
persistent finish.
“Wine of the Day” - May 18, 2009

February 2009

93 Points
A cool pinot gris, this has high-toned aromas of 
passionfruit with a hint of spearmint. Bright 
and mouthwatering, its citrus marmalade 
flavors are bolstered by leesy notes. It has the 
right cut for shrimp pasta with créme fraîche. 
Organic grapes.

Top 100 Wines August 2009

2007 Domaine Pinot Gris

#29 Overall most popular restaurant wine brand

#1 Domestic Gris/Grigio by the glass

#3 Overall most popular pinot gris/grigio

#22 Most popular pinot noir
*****

Wine & Spirits named King Estate
Regional Winery of the Year in 2008 and

Winery of the Year in 2002, 2003
In 2004 Wine & Spirits listed us in the 50 Most 

Influential Winemakers of the World

19th Annual 
Wine & Spirits 
Restaurant Poll

 April 2008

2007 Domaine King Estate Pinot Gris 
This is the best King Estate Pinot Gris, and 
worthy of a fine meal that includes a choice piece 
of salmon. The wine offers a soft and inviting 
yellow straw color. There are rich wafting aromas 
of what fine Pinot Gris always gives: melon, pear, 
citrus, pineapple, and nutmeg spice. The 
difference here, however, is the rounded and 
complex concentration these aromas display. The 
same flavors are in the finish, which offer 
seductive texture. It’s long, deep, and satisfying. 
One of the best examples of its kind.

Quarterly Review of Wines
Summer 2008

2007 Domaine King Estate Pinot Gris 
This is the best King Estate Pinot Gris, and 
worthy of a fine meal that includes a choice 
piece of salmon. The wine offers a soft and 
inviting yellow straw color. There are rich 
wafting aromas of what fine Pinot Gris always 
gives: melon, pear, citrus, pineapple, and 
nutmeg spice. The difference here, however, is 
the rounded and complex concentration these 
aromas display. The same flavors are in the 
finish, which offer seductive texture. It’s long, 
deep, and satisfying. One of the best examples 
of its kind.

Quarterly Review of Wines
Summer 2008

May 17, 2009
Recommended Wine for Grill and BBQ
2007 King Estate Winery Domaine Oregon 
Pinot Gris ($25) Domestic Pinot Gris is 
generally a weightier style than Pinot Grigio, 
which makes it a versatile choice with both 
light and moderately rich foods. 

May 17, 2009 - Recommended Wine for Grill and BBQ
2007 King Estate Winery Domaine Oregon Pinot Gris ($25) Domestic Pinot Gris is 
generally a weightier style than Pinot Grigio, which makes it a versatile choice with both 
light and moderately rich foods. Oregon's organically farmed King Estate, founded in 1991 
by the King family, produces Pinot Gris on 300 of its 465 acres. Lovely aromas and flavors 
of citrus, stone fruit and spice underscored with hints of mineral; rather lush mouthfeel. 
The winery's more available 2007 Signature Collection bottling ($17) is also terrific.

An exceptional wine: fleshy, full bodied, and 
very ripely flavored, with subtle, rich flavors, 
reminiscent of baked pear, lemon peel, pink 
grapefruit, and yellow apple. Organic grapes.


