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2022 JAZZY JUICE

VINTAGE NOTES

FOLLOWING A RELATIVELY WARM 2021-22 WINTER, THE 2022 SPRING WILL LONG BE REMEMBERED FOR FROST
IMPACTS AND THE PROLONGED COOL AND WET CONDITIONS INTO MID-JUNE. THE VINES WERE SLOW TO
RECOVER BUT EXPERIENCED NEARLY IDEAL CONDITIONS DURING BLOOM THAT LEAD TO A MUCH LARGER THAN
ANTICIPATED FRUIT SET. THE REST OF THE SUMMER PROVIDED AMPLE WARMTH, WITH A RECORD-BREAKING
STRETCH OF EIGHT DAYS OVER 95°F IN LATE JULY BUT VERY LITTLE HEAT STRESS COMPARED TO THE 2021
VINTAGE. SEPTEMBER AND OCTOBER DELIVERED WITH HEAT ACCUMULATION HIGHER THAN ANY OTHER
RIPENING PERIOD IN THE DATA RECORD AND PRECIPITATION HELD OFF UNTIL THE LAST WEEK IN OCTOBER,
ONE OF THE DRIER RIPENING PERIODS ON RECORD. THE ENTIRE &7 ACRES OF JOHAN VINEYARD WAS PICKED
IN JUST 11 DAYS, AN ABSOLUTELY FAST AND FURIOUS VINTAGE THAT WILL FOREVER BE REMEMBERED AS A TRUE
LOGISTICAL FEAT!

PRODUCTION NOTES

THE JAZZY JUICE PHILOSOPHY CAME ABOUT DURING THE 2018 HARVEST FROM A DESIRE TO MAKE A JUICY AND
BRIGHT, LIGHTER-BODIED RED WINE. TO DO THIS, WE FLIP THE SKIN-TO-JUICE RATIO OF THE FERMENTATIONS,
BY DIRECT PRESSING THE MAJORITY OF THE GRAPES AND FLOATING SOME CLUSTERS AND BERRIES IN
THE JUICE DURING FERMENTATION TO BRING A TOUCH OF COLOR AND TANNIN TO THE WINE.

AS FOR THE BLEND, WE ROCKED THE "REVERSE SAIGNEE" APPROACH WITH TWO OF OUR PINOT NOIR FERMENTS
(ONE WITH 667 CLONE AND THE OTHER &28 - BOTH SUPER BRIGHT AND JUICY). FOR THE NEXT PORTION OF
THE BLEND, WE LAYERED PINOT GRIS WHOLE CLUSTERS IN THE FIRST 1/2 OF THE TANK, AND DESTEMMED PINOT
NOIR ON TOP. THIS MADE FOR A SUPER FUN, SPICY, LIGHTER BODIED BUT NICE TEXTURE ADDITION. THE FINAL
BLEND = 80% PINOT NOIR (REVERSE SAIGNEE) + 20% PINOT GRIS.

2022 HITS THE MARK FOR A DELICIOUS, QUAFFABLE RED WINE THAT CAN BE ENJOYED AT ROOM TEMP OR EVEN
LIGHTLY CHILLED. THE JAZZY JUICE LABEL IS ALWAYS AN ODE TO OUR HARVEST TEAM EACH VINTAGE,
INCLUDING EVERYONE WHO CAME TOGETHER TO MAKE IT ALL HAPPENI!

PRODUCTION: 347 CASES PRODUCED
ALCOHOL: 12.5%

PH: 3.58

TA: 6.4 G/L



