
100% Columbia Valley 

TECHNICAL DATA

J. BOOKWALTER WINERY: 1695 MALIBU PR NE • RICHLAND, WA • 509.627.5000

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

Case Production: 2,198

Bottled: Spring 2022

Alcohol: 13.8%

2020 NOTEBOOK CHARDONNAY

VINTAGE & WINEMAKING 

WWW.BOOKWALTERWINES.COM

DRINKING WINDOW & SERVING

This wine is intended to be enjoyed  and

consumed young but will age beautifully

for years to come. For best results, chill

before serving. 

FOOD PAIRINGS

We recommend serving this wine with a

Grilled Chicken Salad, Buttered Corn on

the Cob, and Shrimp Bisque. 

APPELLATIONS 

pH: 3.60

TA: 5g/L

RS: 2.4 g/L

FINAL BLEND 

SENSORY NOTES 

AGING

French Oak

Stainless Steel 

Our Notebook wines at J. Bookwalter Winery are hailed as

some of the best-valued wines in Washington State. The 2020

Notebook Chardonnay is approachable, easy to drink, and

refreshingly smooth. This wine is a medium straw color with

vibrant opulence. On the nose, you are delighted with the

aromas of Asian pear, peach blossom, and soft vanilla. This

Chardonnay is bursting with flavor and has notes of fresh

golden apple, juicy white peach, and creamy vanilla

custard. With a combination of barrel-aged and stainless

steel lots, this wine is balanced and lively, yet finishes

rich and supple. This wine pairs lovely with an array of

food offerings, however, is wonderful on its own. We

recommend serving this wine chilled with a simple dinner

al-fresco after a day of Summer fun! 

78%Chardonnay

8% Muscadelle

4% Sauvignon Blanc

4% Riesling

4% Viognier

2% Semillon 

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. While the

crop was smaller, the combination of smaller berries and

extended hang time is traditionally a recipe for high-

quality wines in Washington. Our Chardonnay was harvested

and processed in early September.  Upon the arrival of the

fruit, we pressed the Chardonnay whole cluster using a

gentle press cycle under reduction conditions to retain the

bright and fresh acidity. Portions of this blend were steel

tank fermented to provide a crisp and bright character.

There is also barrel influence in this wine that adds weight

and a creamy texture to accentuate the drinking experience. 

BEST VALUE FOR WASHINGTON STATE CHARDONNAY


