
 

 

2017 Big Table Farm Pinot Gris 
130 cases produced 
unfined and unfiltered 
label – Big Table Farm ancient and invasive plants 
release date: August 28, 2018 
 
 
User warning: this is not a white wine! We’ve made this 
wine in the same fashion since 2010. It is fermented on 
the skins and stems. This reddish/grayish grape makes a 
copper colored wine that explodes with fruit, body, 
texture and salinity. The result is a very full-
bodied luscious wine with lots of fruit and structure, but the freshness of a white wine. Bone dry, 
malolactic complete and bottled unfined and unfiltered. Seafood, especially fattier versions, has 
always been an amazing accompaniment. We hope you love this wine as much as we do! 
 
Tasting notes—Inviting aromas of roasted peaches and ripe apricots rise from this sunset-hued 
Pinot Gris. A satin texture on the palate carries flavors of dried blossoms and herbs, stone fruit 
and dried orange peel. Spices warm the finish with subtle notes of cumin and cardamom. 
 

93 points – Washington Wine Blog 
92 points – Purely Domestic Wine Report 

 
 

big table farm is the collaborative effort of Brian Marcy and Clare Carver 
- we are a winemaker and an artist, we grow and produce what we love to eat and drink - 

 
In 2006 we moved to Oregon from Napa, where Brian had been making wine for ten years. We 
started with a dream and made our first 150 cases in 2006. 
 
Our Farm 
We own and manage 70 acres in the northern Willamette Valley, where we raise animals and 
produce seasonal vegetables. If you visit us, you'll find free-range hens, pasture-raised pigs and 
grass-fed cows. We are building a managed intensive grazing system of farming that builds our 
soil, sequesters carbon, and moves us towards a healthy, sustainable and diverse farm.  
 
Our Labels 
The art on our labels is drawn by Clare and is unique to each vintage. The labels themselves are 
made by hand using a letterpress and thick printmaking paper. After each label is applied by 
hand we carefully wrap each bottle in tissue to preserve the letterpress paper's texture and 
beauty.  There is a product code on the bottom of each bottle so you don’t have to unwrap them 
to identify the wines. 

 


