
Winery:  Crowley Wines

Vigneron:  Tyson Crowley

Varietal: Chardonnay (100 % Wente Clone)

Region:  McMinnville Coast Range, Willamette Valley, Oregon

Soil:  Jory and Nekiah (uplifted marine sedimentary loams & silt)
As compared to other appellations in the Willamette Valley, these soils are uniquely 

shallow for wine-growing, with low total available moisture

The resulting wines have pronounced leanness and mineral tones

Vineyard/ Winemaking Info:  

Whole cluster pressed

Fermented in tank with native yeast

Aged 19 months on lees, no stirring

no new oak, full malolactic

Elevation is 800 feet and south facing
Own-rooted and dry-farmed

Four Winds was planted in 1993 to Wente clone Chardonnay (1.34 acres) 
& Dijon clone Chardonnay (.58 acres)

-------------

A New York native, an impromptu trip to the Fingerlakes began Tyson Crowley's fascination 
with the winemaking world.  He graduated from Syracuse (Operations Management degree) and 
moved across the country to become the cellar hand at Erath's.  He loved it!  Working 

with Rob Stuart, he learned the ins and outs of winemaking while falling in love with the 
winemaking craft as well as the unique terrior of Oregon.

Tyson expanded his knowledge with a trip to New Zealand then returned to Oregon to work 
with Doug Tunell at Brickhouse and Jim Prosser at J.K. Carriere.  The passion and 

commitment to the land combined with the attention to details of these two men inspired 
Tyson! His desire to keep learning and growing led him to Archery Summit then Cameron 
Winery.  With the support of John Paul at Cameron, Tyson made his first four barrels of 
Entre Nous Pinot Noir at Cameron in 2005.  Production increased to six barrels in 2006 
and in 2007, Tyson moved Crowley Wines' production to August Cellars Coop winemaking 

facility where he continues making wine today. 
In 2014, production was at 85 barrels and counting!

Please visit www.crowleywines.com for more information
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