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TECHNICAL DATA

J. BOOKWALTER WINERY & FICTION RESTAURANT: 894 TULIP LANE • RICHLAND, WA • 509.627.5000

J. BOOKWALTER TASTING STUDIO: 14810 NE 145TH ST. BLD B • WOODINVILLE, WA • 425. 488.1983

Cases Produced: 184

Bottled Spring 2021

Alcohol: 13%

2020 CHENIN BLANC

VINTAGE & WINEMAKING 

BOOKWALTERWINES.COM

DRINKING WINDOW & SERVING

This wine is intended to be enjoyed

chilled and consumed young

FOOD PAIRINGS

We recommend serving this wine with Asian

noodles, sweet scallops, and spicy shrimp

APPELLATIONS 

pH: 3.50

TA: 7g/L

RS: 1 g/L

FINAL BLEND 

SENSORY NOTES 

AGING

50% Stainless Steel

50% Concrete

100% Chenin Blanc

2020 was a relatively warm year for Washington with a

significantly smaller crop than average. Bud break began

in mid-April, well-aligned with historical averages.

October temperatures were above average before a freeze

event on October 25th brought the growing season to a

close in many locations. While the crop was smaller, the

combination of smaller berries and extended hang time is

traditionally a recipe for high-quality wines in

Washington. After harvest, this Chenin Blanc was gently

pressed whole cluster and inoculated in a concrete egg.

After fining and filtering at cool temperatures, it was

bottled in Spring 2021 for your enjoyment! 

Chenin Blanc is a rare gem in Washington State and the J.

Bookwalter wine portfolio. Sourced from Mckinley Springs

Vineyard planted in 1981, these grapes coming from mature

vines are incredibly complex. This Chenin Blanc is a rich

golden yellow with aromatics of pear, peaches, and

honeysuckle. On the palate, this wine is balanced with

bright zippy acidity that is ideal when pairing with a

variety of foods. It has notes of quince, golden apple, and

floral honey and has a smooth finish of baked apples and

lemon verbena. This wine is complex and layered in flavor

evolving with each sip taken.  


