2022 GRUNER VELTLINER

PHILOSOPHY

THE VARIETAL CHARACTER OF GRUNER VELTLINER IS INTENSE AND HIGHLY UNIQUE. THERE IS A RANGE OF
FRUIT MATURITY WITH WHICH THIS GRAPE CAN BE HARVESTED TO LEND ITSELF TO AN ARRAY OF DIFFERENT
STYLES. THE RESULTING WINES CAN VARY FROM LEAN AND HERBAL, TO HIGHLY TEXTURED AND EXOTIC,
DEPENDING ON THE RIPENESS OF THE FRUIT IN EACH VINTAGE. OUR SITE PRODUCES FRUIT THAT WANTS TO
BE RICH AND EXOTIC, PRODUCING SIGNIFICANT TEXTURE WHILE RETAINING FOCUS AND BALANCE. WE
PREFER THIS STYLE FOR OUR OWN TASTE AND ENCOURAGE IT BY AGING THE WINE IN LARGER FORMAT OAK
PUNCHEONS WITH FULL SOLIDS.

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 RECORDS AND PRECIPITATION HELD OFF UNTIL THE LAST WEEK IN
OCTOBER, ONE OF THE DRIER RIPENING PERIODS ON RECORD. THE ENTIRE &7 ACRE PROPERTY 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

HISTORICALLY, THIS WINE HAS BEEN COMPOSED OF ALMOST ALL DIRECT PRESSED JUICE, BUT THANKS TO
SEVERAL SKIN MACERATION TRIALS IN 2018, WE HAVE DIALED THE TECHNIQUES THAT WE FEEL EXEMPLIFY
THE MOST COMPELLING EXPRESSION OF THIS VARIETY ON OUR SITE. THE 2022 VINTAGE IS A COMBINATION
OF 4-HOUR SOAK AND 24HR SKIN MACERATION OF THE GRAPES PRIOR TO A LONG, HARD PRESS CYCLE. THIS
WINE WAS BARREL FERMENTED WITH NATIVE YEASTS (BOTH PRIMARY AND MALOLACTIC) IN A COMBINATION
OF 500-LITER PUNCHEONS AND 225-LITER BARRIQUES, AND AGED SUR LIE (WITHOUT STIRRING) FOR 11
MONTHS.

PRODUCTION: 259 CASES PRODUCED
ALCOHOL: 11.5%

PH: 3.35

TA: 6.9 G/L



