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2025 Sauvignon Blanc 

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:
The artwork for the label is by NW artist Nikki McClure. It is a papercut of a bull kelp and crab. Justin grew up in the sagebrush and vineyards of the Yakima Valley but his wife grew up on an island in the Pacific Northwest. Justin specializes primarily on Cabernet Sauvignon but his wife begged him to create a beautifully balanced and crisp Sauvignon Blanc for the summer. Since this wine is Brooke’s dream she asked Nikki to create a label that reflected her childhood growing up on the beaches. The wine is also the perfect complement to beach days, seafood spreads, and warm summer evenings. 

Appellation:  
Yakima Valley

Vineyard:
	100% Roza Hills  

Assemblage: 
100% Sauvignon Blanc 
Vinification:  
Fruit for this wine was hand harvested on August 28th.  It was picked early to preserve the fruits natural acidity. 60% of the fruit was immediately destemmed and pressed into tank. The remaining 40% was destemmed and allowed to soak on the skins for 12 hours before being pressed and blended into tank with the rest of the juice.  Once in tank, the juice was cooled to about 0oC and underwent a 3 week stabulation after which it was racked off gross lees, and warmed to initiate fermentation. It fermented dry which took about 20 days. The wine was bottled February 18th, 2026.

Elevage:    
3 months in stainless steel tank

Alcohol – 12.3%
TA –  5.8 g/L
pH – 3.40

Tasting Notes:
[bookmark: _GoBack]On the nose is a pretty bouquet of lime, lemon and floral character. Behind it are subtle tropical fruit notes combined with a nice mineral/wet rock character. The palate is light, bright and crisp with a pleasant plumpness on the attack that doesn’t overwhelm the palate but provides some weight and texture.
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