
Fruit for Volume was harvested using a Pellenc Mechanical Harvestor on October 9th. The fruit was
picked at its optimal ripeness with balanced sugars and acids. Because the Pellenc handles the berries
with such delicacy we were able to use a whole berry fermentation technique in small open-top
stainless tanks. The Volume cabernet was meticulously cared for and we utilized multiple practices
such as, pump overs, pulsair and punch to aid in extraction. Primary fermentation was closely
monitored and lasted 14 days with peak temperatures climbing to 85 degrees to gain optimal
extraction. Once we achieved the desired balance, the wine was gently pressed off skins using our
Pellenc press and then placed in new oak. Malolactic fermentation concluded in early winter. The
wine then was then aged on lees till blended in a mixture of 80% new oak and 20% neutral. We did a
delicate fining & filtering prior to bottling in mid-summer. 

J. BOOKWALTER WINERY: 1695 MALIBU PR NE • RICHLAND, WA • 509.619.1380
J. BOOKWALTER TASTING STUDIO: 14810 NE 145TH ST. BLD B • WOODINVILLE, WA • 425. 488.1983

BLEND TECHNICAL DATA

AGING

100% Cabernet Sauvignon Cases: 597 6/pack
Bottled Date: 7/26/22
Alcohol: 15%

20 months 
100% French Oak
80% New Oak

2020 VOLUME TEN
CABERNET SAUVIGNON

SENSORY NOTES
The 2020 Volume ten has a rich crimson core fading to maroon hues at the rim. The
Volume ten has Aromas of , sage, black tea & spices. The texture is bold with refined,
elegant tannins.

2020 was a relatively warm year for Washington with a significantly smaller crop. 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.

WINEMAKING & VINTAGE

pH: 3.72
TA: 5.4 g/L
RS: 0.76 g/L

2022-2035

Luxardo Cherries Red Currant Exotic Spice

DRY
LIGHT BODY
LOW ACID
LOW TANNIN

SWEET
FULL BODY
HIGH ACID

 HIGH TANNIN

SOURCING

White Bluffs AVA
100% Dionysus Vineyard

DRINKING WINDOW


