
 

2021 Pétillant Naturel Melon 

Pétillant Naturel is a method of producing sparkling wine, also referred to as “Methode 
Ancestrale”, where the carbonation occurs from bottling the wine during the primary, 
alcoholic fermentation – in order to capture the carbon dioxide that is being naturally 
released. This sparkling wine was made from all estate-grown, Demeter certified 
Biodynamic® Melon de Bourgogne grapes. We grafted this Loire variety into the vineyard in 
2011, but it wasn't until 2016 that we took the opportunity to experiment with the Melon 
grapes using the same techniques applied to our original Pét-Nat of Pinot Noir.   
 
Vintage Notes: 
The Pacific Northwest experienced a relatively warm winter during 2020-2021, and much of 
the Willamette valley saw average to below average winter precipitation. With a cool and 
dry start to the growing season, we saw budbreak the third week of April and progressed 
through a few heat spikes and then onto some cool weather in late May, and rain during 
flowering in June. The most memorable weather event of 2021 was the epic “heat dome” in late 
June, which fortunately did not damage the vines or developing berries thanks to the timing 
of the event and corresponding plant growth stage. The remainder of the growing season 
was warmer than average, with a cool down in both August and during harvest in October. 
In comparison to 2020, fruit set was consistent but yielded smaller clusters and berries 
overall. 2021 was a wonderful growing season, with low disease pressure, average yields and 
perfect clusters - which led to concentrated, fresh and complex wines across all clones 
and varieties at Johan. 
 
Production Notes: 
Each vintage we build a greater understanding of the idiosyncrasies of each wine we 
produce from each variety we farm. Going on year six working with the Melon from this 
site, we feel we are just beginning to harness the best expression possible from this variety. 
The 2021 Melon Pét-Nat is unbridled yet soft, with more of a frizzante style bubble profile 
this vintage. After a short 3-hour maceration on the skins, extracting phenolics and golden 
gifts from the ripe skin, we pressed and slowly fermented the juice in tank before bottling 
in June 2022. The wine is evocative of the sweet and luscious qualities of mandarin and 
clementine. Yeasty aromatics give way to notes of citrus, not unlike your favorite mimosa. 
The lees in contact for fermentation emphasize the slightly tart backbone of this wine and 
provide a slight kiss of provocative bitterness.  
 
Production: 231 cases produced  
Alcohol: 11% 
pH: 3.34 
TA: 6.2 g/L 


