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GREAT OREGON WINE, 
MINUS ALL THE FUSS.

THERE’S GREAT OREGON 
WINE IN THIS CAN!

Roughly 70% Willamette valley fruit, and harvested 
largely during the first half of September, the fruit for 
the Bubbles was pressed to tank, clarified, racked 
clean to fermenter, and fermented at low temperatures 
slowly over the course of 5-6 weeks. It was mixed on 
lees for two months ahead of packaging to create the 
fine mousse of bubbles that appears - and sticks 
around - when the can is cracked. Harvested from 
vineyards farmed intentionally for Bubbles, and picked 
to retain crisp citrus notes, fermentation was halted to 
leave a hint of residual sugar in the finished wine to 
balance the raciness of the natural acidity.

The 2023 growing season began cold leading to a bud 
break that was 3-4 weeks later than average. But a very wet 
early spring followed by a May that felt more like summer 
sent the vines off on a running start, and by the time they 
were in bloom, the phenology had caught up to the 
five-year average. Some rain and hail in the third week of 
June rinsed off the canopy, but with most vineyards through 
bloom, little damage was sustained. After that, the summer 
was warm and dry, leading to a surprise early and 
compressed harvest, beginning in late August and all fruit in 
the door by mid-October.

As far as Oregon wines are concerned, 
we're a bargain.  

Ryan Harms
Founder 

2023 UNDERWOOD 
THE BUBBLES

100% Stainless Steel

11% by Volume

11.2 g/L

355mL

3.11

9.8 g/L

VARIETIES
37% Chardonnay, 28% Riesling, 25% Pinot Gris, 
10% Gewurtztraminer

75% Willamette Valey, 25% Oregon

Clementine, Daphne, Pineapple


