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2021 VIOGNIER
COLUMBIA VALLEY

TASTING NOTE

“Super aromatic and floral with aromas of peach blossom and honeysuckle
that lead to peppery flavors of stone fruit, especially apricot. This is a light and
enjoyable Viognier that finishes again with apricot and white nectarine
lingering flavors. Viognier is an aromatic wine that doesn’t need food to enjoy
it with but will pair great with shrimp, Dungeness crab, meats glazed in fruit
based sauces, and porkchops with applesauce.”

— John Freeman, Winemaker

VINTAGE NOTE

The 2021 growing season in Washington brought some of the warmest
summer temperatures on record, and ultimately, a promising vintage with
exceptional quality and flavors. Soaring vineyard temperatures were part of a
10-day heat streak in early summer, which, on the upside, helped prevent any
disease from permeating the vines. A modest yield of smaller, beautifully ripe
fruit was the theme across our Washington estates. Given the overall great
weather, the pick started somewhat early. Whites, especially aromatics,
express high, mouthwatering acids, nice minerality and very fruity and floral
notes. Weather, modest crop levels and
good winemaking practices have opened
the door for 2021 to be a high-quality,
memorable vintage throughout the state.

VINEYARDS
100% Canyon Vineyard Ranch

WINEMAKING

VARIETY PERCENTAGE: 100% Viognier TA: 5.4 g/l

I C O N AGING: 5 months in barrel Flalg S/

ALC: 14.72%
VIOGNIER

YAKIMA VALLEY

211 Cases Produced
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