
  

 
 
Mission 
King’s North is the story of two brothers, their love 
of wine, and the vision of creating a label that truly 
places the grape as the focal point. To us, King’s 
North is simply about bottling the vineyard; 
capturing all the natural elements throughout each 
passing vintage. Specifically, Oregon’s diverse set 
of regions, vineyards, varietals & clones. 
 
Who 
The brothers. Sid & Mac Heinze, both owners & 
winemakers. Sid is lead viticulturist, Mac is head of 
business operations.  
 
What 
Distinctive small batch bottlings that give a true 
sense of place. By taking a minimalistic approach at 
the winery, we aim to preserve the nuanced 
complexity of Oregon, in its purest form. 
 
Where 
The true north of west coast winemaking, the 
Willamette Valley. Nestled between the Coastal 
Range and the eastern Cascades, this dense 
agricultural hub is being transformed to a world-
renowned wine region. Here, our cool climate and 
shorter growing season gives way to elegant, 
layered Pinot noir and supporting varietals.  
 
How 
Always learning. We’ve been blessed to be 
surrounded by a community of skilled mentors that 
imparted their craft. We owe it to them to keep 
grinding, stay humble and never stop asking why. 
 
Why  
For the love of wine in this very special place.  
 

 

2020 King’s North Rosé of Pinot Gris 
Wade Vineyard 
Dundee Hills AVA 

 
Cases Produced: 58 

Price: $24 
Viticultural Area: Dundee Hills AVA 

Cooperage: Stainless steel fermented & aged 
Alcohol: 12.8% 

pH: 3.4 
Sweetness: Dry 

 
For a wine grape that is almost always made into a 
white wine, we’ve found that allowing very limited 
grape skin contact before fermentation creates an 

elevation in both texture & weight, along with 
unique development in flavors & aromatics, and a 
beautiful neon orange hue. Pinot Gris produced in 
a white wine style, often leans focus to tree fruit 
flavors such as peach, apple & pear. But with our 

rosé style of production, the fruit flavors lean 
heavily toward nectarine, grapefruit and 

passionfruit. 
 

Produced by allowing the grape juice to soak in 
contact with the grape skin at low temperatures for 

48 hours after harvest, followed by a direct press 
into stainless steel tank for ferment and aging. 

 
This wine teases towards the recently trendy 

winemaking style of ‘orange wine.’ Which is to take 
what are normally considered white wine grapes 

(Pinot Gris for example) and allow grape skin 
contact for more texture, flavor & aromatic 

extraction. Although this trend is resurfacing, this 
stylistic approach to winemaking can be dated back 

to the first winemakers (Caucasus Mountains 
~6,000 years ago). Our rosé style of Pinot Gris is 

more reminiscent to wines produced in Reuilly, an 
AOC in France’s Loire Valley which has known for 

its delicate Pinot Gris rosés. 
 

This wine pairs well with sushi, coconut 
chicken curry, and especially oysters.  

 
Compare to our white wine style 2020 King’s North 

Pinot Gris from the same vineyard. 
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