
 

2021 MACERATION 

Philosophy 
Maceration is a white blend we developed to allow for creativity, experimentation, and 
flexibility in the cellar each year as we continue to play and explore the potential of many 
of the non-traditional white grapes we have in the vineyard. With the Gruner Veltliner, 
Friulano and Kerner all being prime candidates for skin contact, we are trialing and 
employing different methods to study the wide range of expressions we can achieve with these 
grapes on our site. We are excited for this to expand with the experimental nature of our 
cellar and allow us to continue to examine the full potential of skin contact white wines 
from our site. 
 
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 
In 2021, the blend consisted of 40% Kerner, 30% Friulano, and 30% Grüner Veltliner.  Each 
variety was 100% whole berry destemmed into tank and fermented for timeframes ranging 
from 17-25 days on skins. All fermentations were on skins for the entirety of primary 
fermentation, then pressed at dryness and aged in neutral barrel. Fermentations and elevage 
were kept separate by variety, then Blended and bottled in September 2022, unfined and 
unfiltered. 
 
Production: 248 cases produced  
Alcohol: 11.6% 
pH: 3.62 
TA: 6.2 g/L 


