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2024 Cecilia
Bordeaux 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: Almost a decade ago Justin had a delicious aged Bordeaux Blanc and has been dreaming of creating a Yakima Valley version ever since. He finally has his chance. Half Yakima Valley Sauv Blanc and half Yakima Valley Semillon fermented in a pungeon barrel and then transferred to concrete tanks where it was kept on the lees for 9 months with weekly battonage. This leaves the wine with a plush and full mouthfeel and multiple nuanced flavor layers. 

Appellation:  
Yakima Valley

Vineyard:
	54% Roza Hills  & 46% Two Blondes

Assemblage: 
54% Sauvignon Blanc & 46% Semillon

Vinification:  
Fruit for this wine was hand harvested on September 8th It was picked early to preserve the fruits natural acidity. The grapes were immediately whole cluster pressed and blended.  Once in tank, the juice was cooled to about 0oC and underwent a 2 week stabulation after which it was racked off gross lees, transferred to concrete tank and warmed to initiate fermentation. It fermented dry which took about 12 days. The wine was bottled in August, 2025.

Elevage:    
9 months in concrete Flacon tank with weekly battonage
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