2019 3rd EDITION

BORDEAUX-STYLE WHITE WINE
93 POINTS-JAMES SUCKLING

SENSORY NOTES

The Edition wines all started when John Bookwalter visited France,
specifically the Bordeaux region, back in 2010. John had already
been producing world-class Bordeaux reds for years, but it was
during this trip he fell in love with Bordeaux whites. Rich and bright
blends of Sauvignon Blanc, Semillon, and Muscadelle. Our 3rd
Edition is a luscious white wine that is sure to please the palate and
rivals the white wines of Bordeaux with rich golden color, and pale
green hues shining through. Delicate aromas of fig, kiwi, lemon curd,
and toasted fennel. Flavors of rich melon, tropical fruits, jasmine, and
savory toastiness carry on to the finish.

VINTAGE & WINEMAKING

The 2019 growing season was unique. Late winter weather left snow
in the vineyard in February all the way into March, delaying pruning
and other vineyard work. Summer temperatures were cooler and
considerably more even than in recent years, with a notable lack of
heat spikes throughout the season. At harvest, these grapes were
coldly fermented to preserve freshness and acidity. We fermented the
components of this wine with whole cluster fruit and it had skin
contact for a day. After, it was then lightly pressed off and aged.
There were three fermentation lots of this wine, 60% barrel
fermented, 30% concrete, 10% stainless to make this the perfect
blend. After the blend was assembled it was aged in a concrete egg to
soften the texture and meld the three varieties together.

APPELLATIONS
Columbia Valley A.V.A
100% Conner-Lee

DRINKING WINDOW & SERVING

FOOD PAIRINGS

This wine has a drinking window of 1-5+ years
when cellared properly at 55F. We recommend
serving chilled.

We recommend serving this wine with eggs benedict,
crab cakes, or fresh pasta.

FINAL BLEND

63% Semillon
17% Muscadelle
20% Sauvignon Blanc

TECHNICAL DATA

Cases : 871 6/Packs
Bottled Spring 2020
Alcohol: 13.9%

pH: 3.3
TA: 7 g/L
RS: 1 g/L

AGING

Stainless Steel
Concrete
French Oak
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