
240 SE 5TH STREET  |  PO BOX 517   |   DUNDEE, OREGON 97115   |   503-538-1141   |   DOBBESFAMILYWINERY.COM

TASTING NOTES
 
AVA: Willamette Valley

Color: Pale yellow

Aroma: Lemon meringue pie, yellow flowers, 
mandarin, jasmine, toasted oats. 
Palate: Crisp, clean, and bright with a soft 
midpalate.

Flavor: Lemon bars, green apple, pomelo, 
honeydew melon, marigolds, almond. 

TECH FACTS
 
TA: 8.67

PH: 3.07

Alcohol Level: 13.5%

Aging: 50% stainelss steel  and 
50% Neutral French oak.

Cases Produced: 350

GRAND ASSEMBLAGE  
BRUT
Willamette Valley AVA

GROWING SEASON
A wetter-than-usual winter, particularly in January and March, provided 

excellent soil moisture, setting the stage for a strong start to the growing 

season. This moisture not only energized early vine growth but also helped 

moderate the impact of summer heat. May and June brought a mix of warm, 

sunny days and cooler spells—an ideal combination that encouraged healthy 

vine development while keeping growth balanced. With these moderate  

average temperatures aligning perfectly with our expectations, we're  

optimistic about the 2024 vintage and anticipating a classic year for the  

Willamette Valley. 

WINEMAKER'S NOTES
The Grand Assemblage Brut is intended to be a classic expression of  

sparkling wine but with a twist.  For me that means, that the wine itself (to 

the best of our ability) fits the mold of what Classic Champagne is, but  

provides something a little extra, a little different, to show itself as unique. Two 

key elements shape this vision: Non-Vintage and Non-Varietal. A Non-Vintage 

approach allows us to blend aged, lees-aged wine with fresher base wine, adding 

depth, softness, and consistency. Non-Varietal blending gives us the flexibility 

to highlight desired traits using grapes beyond the traditional options. Varieties 

like Pinot Gris and Chenin Blanc enhance floral tones or texture, helping us 

craft a wine that’s both distinctive and classically rooted.

Dobbes Family Winery is certified sustainable by LIVE.
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