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2023 Yakima Valley 
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 first wine of JB Neufeld and continues to be our flagship and most recognizable label. The Yakima Valley Cabernet Sauvignon is made to showcase the best of the Yakima Valley and to share why Yakima is such a perfect place to grow Cabernet. This Cab Sauv (with a little bit of Merlot-WA Merlot is the best) is made from four different vineyards up and down the Yakima Valley. The upper valley fruit (Elephant Mountain and Two Blondes) brings deep black fruit notes and complex aromatics, while the Ciel from Red Mountain located in the lower part of the Yakima Valley brings rich tannins and bold cherry flavors, rounding it out is the iconic Red Willow which not only brings a purity of fruit but a unique minerality and earth component that is so unique to that vineyard.

Appellation:  
Yakima Valley

Vineyard:
	 35% Elephant Mountain, 26% Ciel du Cheval, 21% Two Blondes & 18% Red Willow 

Assemblage: 
89% Cabernet Sauvignon & 11% Merlot

Vinification:  
Fruit for this blend was hand harvested in September/October of 2023.  The grapes were destemmed and crushed leaving ~20% whole berries.   No pump was used in the transfer of the must.  The must soaked between 7-12 days and 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 until final blending.  The wine was gravity racked minimally in the cellar and was bottled unfined and unfiltered on June 4th, 2025

Elevage:    
19 months in 34% new French oak (Boutes, Sylvain & Taransaud) and 66% neutral French oak 

Alcohol – 14.3%	TA –  6.3 g/L	pH – 3.71

94pts Decanter (Clive Pursehouse)

[bookmark: _GoBack]A mostly Cabernet Sauvignon blended with 11% Merlot, this wine is from six different Yakima Valley sites, with heavy hitters like Ciel du Cheval, Red Willow and Two Blondes. It spends a full 19 months in mostly neutral French oak barrels. The aromatics exhibit wonderful savoury and herbal nuances, with notes of bay leaf, eucalyptus, and thyme, complemented by purple florals and sweet lilac. The palate is taut and energetic, with cassis, Oregon blackberries, with a melange of ground peppercorn and a dusting of cocoa nibs. This Yakima Valley abounds with nuance and complexity.
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