
2 0 2 3  g r u n e r  v e l t l i n e r 	
COLUMBIA  VALLEY  

 

lemon • chicories • tea leaves •  white peppercorns •  honey  
 

 
 

V I N E Y A R D  
B L O X O M  V I N E Y A R D  
 
A S S E M B L A G E  
1 0 0 %  G R Ü N E R  V E L T L I N E R  
 
W I N E M A K E R  
D U S T Y  J E N K I N S  
 
P R O D U C T I O N  2 3 4  C A S E S  
 
A L C O H O L  -  1 2 . 4 % 
T A :  6 . 1  G / L  |  P H 	 :  3 . 5 4  
 
 

 
 
 
 
 
 
V IN IF ICATION 
The fruit was hand-harvested on September 11th.  The fruit was immediately crushed, destemmed, 
and pressed. The juice was transferred to tank and cold settled for two days at which time it was 
racked off the gross lees and warmed. The wine cold fermented to dry, which took 16 days. After 
fermentation, the wine was chilled to inhibit any spontaneous malolactic fermentation from 
occurring. The wine was heat/cold stabilized and sterile filtered prior to being bottled on January 31st, 
2022. 
 
AGEING 
The wine was aged for 3 months in stainless steel. 
 
TASTING NOTES 
The resulting wine is a peach-hued, medium-bodied, medium acid rosé. The nose opens to a mix of 
peach with orange blossom and grapefruit in the background. The palate is dry refreshingly crisp and 
balanced. 
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