
 

 
 
 
In 2019 I began to buy Gamay from Jubilee Vineyard – farmed by the superfarmer – Jessica 
Cortell.  It is a fifteen year old organic vineyard and the fruit is always flawless.  2020 was 
a gorgeous growing season, but of course 10 days of bad smoke exposure put everything at 
risk and eola-Amity Hills was ground zero.  Amazingly, however, the site is on the western 
slope of the AVA and it was almost as if the smoke hit the east side of the slope and flew 
right over Jubilee Vineyard.  Lucky me. 
 
I did take precautions.  The wine saw no stems and the ferments were treated very gently.  It 
was an eager ferment taking under two weeks until dry.  I was also very gentle once it was 
time to press.  It saw 9 months of aging in Neutral oak barrels and was neither fined nor 
filtered. 
 
The resulting wine is typical Gamay with a great earthiness and structure. 


