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2022 Whistler Vineyard, Estate Viognier

The grapes for the 2022 Viognier were picked in mid-September, whole cluster pressed and barrel
fermented using the natural microbiome. The wine was aged in sandstone amphora that are less oxygen
permeable than oak and preserves the delicate floral and stone fruity aromatics of Viognier. Our
Viognier always takes a long time to complete fermentation, and the extended lees contact during aging
produces a wine with great texture, complexity, and depth. The wine has classic Viognier stone fruit
aromas of white nectarine and rainier cherry that is complemented by citrus, chamomile and a touch of
exotic guava notes. The mouth feel is rich and silky framed by minerality and fresh acidity. The palate is
elegant yet powerful with a lingering finish of stone fruits, white flowers, and savory notes.

Clones: Condrieu “suitcase” clone. Planted in 2015
Spacing: 3 by 6 feet (2,450 vines per acre)
Training: Double guyot, 24” from ground
Farming: Organic (not certified)

Harvest date: September 17

Vinification: Whole cluster pressed, natural yeast fermentation in neutral French oak barrels for 6
months. Full malolactic. Aged in sandstone amphora for another 11 months.

Wine chemistry: 14.2% alcohol, pH 3.5. Bottled unfiltered

Ratings: JS 93 pts, WE go pts
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