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2022 Ciel du Cheval 

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 Ciel du Cheval Cabernet Sauvignon is part of our premium vineyard designate series. Ciel du Cheval vineyard is located on Red Mountain and famously known as one of the best vineyards and growing sites for Cabernet Sauvignon. This wine is derived from clone 337 and is always a favorite among customers and sommeliers alike. Ciel du Cheval fruit is consistently powered with cherry and red fruit notes with round tannins and a unique crushed basalt note that could only come from Red Mountain and specifically from this vineyard.

Appellation:  
Red Mountain

Vineyard:
	100% Ciel du Cheval

Assemblage: 
100% Cabernet Sauvignon

Vinification:  
Fruit for this blend was hand harvested October 12th, 2022.  The grapes were destemmed and crushed leaving ~20% whole berries.   No pump was used in the transfer of the must.  The must cold soaked for approximately 96 hours at about 12oC and native yeast began fermenting after about 72 hours.   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. 
Bottled unfined and unfiltered in May 2024.

Elevage:    
19 months in 55% new French oak (Boutes, Sylvain, Gamba & Taransaud) and 45% neutral French oak 

Alcohol – 14.5%         TA –  6.0 g/L           pH – 3.81

Scores and Tasting Notes:
Decanter – 93pts (Clive Pursehouse)

Justin Neufeld coaxes finesse from the powerful Ciel du Cheval site, one of the foundations of the Red Mountain AVA, with 100% clone 337 Cabernet Sauvignon. This wine spends 19 months in 55% new French oak barrels. Aromas of red currants, ripe muddled strawberries and desert sage are framed with a mineral intensity of crushed basalt—plush on the mouth with more concentrated red fruits with plenty of savoury spice. There's ample structure and lift that balance things out nicely. This wine is a baby and should be aged for five to eight years before it really begins to show its potential.

Jeb Dunnuck – 92pts
Only nine barrels of the 2022 Cabernet Sauvignon Ciel Du Cheval were produces. From this famous site and aged 19 months in 55% new French oak, the rest neutral, it has a sweetness of cherry and cassis on the front of the medium-bodied palate that is bolstered in sweet, supple tannin. The aging window is 8-10 years, I suspect.
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