
 

2023 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, 
Ribolla Gialla, 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 
Following the difficult and late vintage of 2022, 2023 was a “breeze” comparatively. With 
relatively average budbreak and bloom dates, the rest of the summer provided ample warmth, 
with a warmer than average August which accelerated ripening and pushed veraison into 
gear. Late September and October delivered a series of rain events, allowing for small breaks 
in the picking schedule and a longer, drawn-out harvest. The 2023 wines have beautifully 
evolved tannins that continue to mature, making for powerful yet balanced wines to 
complement our classic Johan salinity. 
 
Production Notes 
For the 2023 vintage, the Maceration blend consists of 45% Grüner Veltliner, 31% Kerner, 
19% Friulano, and 5% Ribolla Gialla. Each variety was 100% whole berry destemmed and 
fermented for approximately 1 month on skins, the entirety of primary fermentation, then 
pressed at dryness. This wine incorporated two Novum amphora vessels, one for our skin-
fermented Kerner and the other a co-ferment of Friulano & Ribolla Gialla. The grapes were 
fermented in these vessels, pressed and then the wine returned to them for aging – bringing 
an earthy base note to the blend. Fermentations and elevage were kept separate by variety, 
aged for 11 months, then blended and bottled in September 2024, unfined and unfiltered. 
 
Production: 374 cases produced  
Alcohol: 12.2% 
pH: 3.66 
TA: 5.7 g/L 


