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2021 Old Goat 

Story:
Nestled in the heart of Washington State’s beautiful Yakima Valley, JB Neufeld has an unwavering commitment to tradition and sustainability, here we focus on small-lot, handcrafted wines that reflect the region’s unique terrior. JB Neufeld is made up of winemaker Justin Neufeld, and his wife Brooke. The couple is dedicated to creating wines that are honest representations of the fruit and land of the Yakima Valley, where they live, work and raise their three boys. 

Wine:
[bookmark: _GoBack]The Old Goat is Justin’s passion project. He describes it as the best wine he can make from what the vintage provided. This is why the vineyard and varietal composition changes every year. As Justin brings in the fruit from harvest he is looking for that standout lot-the extra special bins that he knows will develop into something extra special. Those incredible lots are placed into barrels for 20 months and later those barrels are blended together into concrete tanks to meld for another 10 months. Every year this wine is the best of JB Neufeld.

Appellation:  
Yakima Valley

Vineyard:
	39% Red Willow, 28% Ciel du Cheval, 15% Chukar Vineyards, 11% Two Blondes & 7% Elephant Mountain Vineyards

Assemblage: 
56% Cabernet Sauvignon, 15% Malbec, 11% Merlot, 11% Cabernet Franc & 7% Petit Verdot

Vinification:  
The fruit for this wine was destemmed and crushed leaving ~10% whole berries.   No pump was used in the transfer of the must.  The must cold soaked for about 5 days at 12o-15oC. Native yeast began fermenting after about 2 days.   The primary fermentation was in small 1 ton bins.  Extraction was achieved via hand punchdowns numerous times daily as well as a pump over with macro aeration until the desired level of extraction was achieved at which time it was pressed and racked to barrel.  Free run, press fractions and new oak barrels were kept separate during ageing. The wine was gravity racked minimally in the cellar and was bottled unfined and unfiltered in May, 2024
Elevage:    
20 months in 78% new French oak (Boutes, Sylvain, Gamba & Taransaud) and 22% neutral French oak. It was then blended and aged an additional 10 months in 10hL concrete tanks. The wine is then aged in bottle an additional 15 months or so before being released in the fall.

Alcohol – 14.6%        TA –  6.6 g/L       pH – 3.75

Decanter – 93pts (Clive Pursehouse)

The Old Goat is over-vintaged, spending nearly two full years in mostly new French oak (78%), and then is blended and aged an additional 10 months in concrete. Fruit from Ciel du Cheval and Red Willow, alongside three other vineyard sources. The Cabernet-dominant wine opens with aromas of violets, crushed stone, and a distinct graphite minerality. The palate is sleek and dark fruited, spiced black plums, boysenberry pie, clove, and five spice, and ample structure carries into mocha and pencil lead mineral elements

Jeb Dunnuck – 91pts
A well-integrated blend that leads with 56% Cabernet Sauvignon, the 2021 Old Goat also has 15% Malbec, 11% Cabernet Franc, and 7% Petit Verdot. It’s youthfully tight and structured, the tannins grippy and firm. The fruit is generous and expansive, complemented by a sweet hit of oak. Drink through 2031.
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