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Variety: Riesling (57%) & Huxelrebe (43%)
Vineyard: High Pass Vineyard, Yamhill Valley Vineyard
AVA: Applegate Valley
Harvest Date: Huxelrebe- October 2, 2017, Riesling- October 30, 2017
ABV: 12.2%
Production: 182 cases
pH: 3.21

Winemaker Notes
In 2006, Winemaker Anne Hubatch was making wines for her friend Don Mixon at 
Madrone Mountain Vineyard. They made three vintages of the Starthistle Cuvée, a 
blend of Riesling and Huxelrebe (a pre-war hybrid of Chasselas with Courtiller 
Musqué). That one wine made such an impression that restauranteurs and retailers 
around Portland begged Anne to make it again. Enter: the Helioterra Starthistle.

In honor of the Yellow Starthistle, a prehistoric-looking, spiny, noxious little vineyard 
weed that produces one of the best honeys in the world, we present this lightly 
honeyed, delicately tart, and refreshingly polished, unique cuvée. This wine 
beautifully blends aromas of lime leaf, wet slate, and jasmine. The balanced, lively 
palate offers a round sweetness and clean finish that are perfect for the first warm 
days of spring. 

Viticultural Area
The Applegate Valley stretches along the Applegate River 50 miles north from the 
California border to the Rogue River just west of Grants Pass. Applegate Valley 
has a moderate climate that generally enjoys a warm, dry growing season with 
hot days and cool nights, perfect for warm-climate varieties. Soil types are 
typically granite in origin, and most of the area’s vineyards are planted on stream 
terraces or alluvial fans, providing deep, well-drained soils. Applegate Valley is 
surrounded by the Siskiyou Mountains, which were created by up-thrusts of the 
ocean floor as a plate forced its way under the continental shelf. The Siskiyou 
National Forest borders to the west and the Rogue River National Forest to the 
east. Vineyards are typically grown at higher elevations up to 2,000 feet.

All of Helioterra wines are made naturally, meaning we do not use inoculated 
yeasts or bacteria. We use only native yeast to spark fermentation and we do not 
add any powdered tannins or enzymes.


