
winery

In 1970 Bob Zielinski and his wife started 
their family on a piece of land in the 
Willamette Valley that would grow into 
Scenic Valley Farms. Today Scenic Valley 
grows over a thousand acres of pears, 
wheat, hazelnuts, hops, grass seed, and 
wine grapes. Bob built a buiness that 
is self-sustainable, with an abundance 
of resources and skillsets. If something 
is broken we fix it instead of replacing 
it. That farm mentality flows into the 
winery and gives us the ability to over de-
liver on price and quality in every bottle. 

Gabriel Jagle makes wines 
that hold up to a foodie palate, 
but are user-friendly enough 
for the average person to have 
with dinner any day of the 
week.  He uses natural wine-
making techniques like wild 
yeast, carbonic maceration, 
and low sulfur, but always 
with the ultimate goal of 
making wines that are clean 
and delicious.

-Brian Zielinski, 
Vineyard manager

-Gabriel Jagle, Winemaker

“The vineyard is 
the place where 

farming meets art”

“I just want to 
make the wines 
that my friends 
like to drink.”

Brian Zielinski grew up finding arrowheads 
in the soil that is now the estate vineyard. He 
remembers sitting on his Dad’s lap in a trac-
tor while tilling the land when Bob told him, 
“If you care for the ground it will care for 
you.”  This bit of wisdom flows through every 
choice Brian makes in the vineyard. 

The tasting room is also home to 
antique tractors, and is open to 
guests every weekend. 

Every wine is handmade from 
vineyard to bottle. 

Harvest at Hare Vineyard in        
Salem, Oregon. 



Core Wines Core Wines 

Hare VineyardHare Vineyard Estate VineyardEstate Vineyard
Shallow, red clay 
Jory soils at 600 feet 
of elevation create 
wines that are low 
alcohol, high acid, 
and food friendly. 15 
acres of pinot noir, 
4 acres of pinot gris, 
and 1 acre of pinot 
meunier. 

Rich, alluvial 
Willamette Valley 
soils create wi-
nes that are soft, 
round, and fruit 
forward. 3 acres of 
pinot gris, 1 acre of 
grüner vetliner, 1 
acre of mixed red 
varietals, and 8 
acres of new plan-
tings on the way. 

GrÜner Vetliner

Limited Release Wines

A light orange gris that 
is wild fermented and 

aged in Oregon 
oak, with 
structure and  
complexity.

Pinot Gris Chardonnay Pinot Noir

Traditional grüner 
with notes of white 

pepper and 
pear create a 

wine that is 
easy drin-
king and 
versatile. 

RosÉ

A carbonic blend 
of pinot noir and 

gamay provides 
fresh straw-
berry notes, 
with a touch 

of pinot gris 
added for 
texture. 

A full-bodied char-
donnay balanced 

by high acidity 
with a soft and 
rich mouthfe-
el. A touch of 
new Oregon 
oak adds 
a hint of 
vanilla. 

A classic Willamette 
Valley pinot noir, with 

low alcohol 
and higher 
acidity, to 
make it food 
friend-
ly, fruit 
forward, 
earthy, 
and 
complex.

Our limited release wines are all hand- 
crafted in small lots of roughly 100 cases 
each.  Some of these wines are made in a 
Natural Wine style, with wild yeast, native 
oak, and bottled unfiltered.  Others are 
made Reserve style, with rich texture, new 
oak, and long-term ageability.   Some are 
just wild experiments.  The goal with all of 
these wines is to create something original, 
a wine that tells a story, but always with 
the ultimate goal of being delicious.

Featured from left to right:

• Ramato of Pinot Gris

• Wild Hare Pinot Noir

• Sparking Pinot Gris

• Hop Chardonnay


