
 

 

2021 Blaufränkisch 

Philosophy 
Like Pinot Noir, the Blaufränkisch grape has a wonderful transparency and is highly sensitive 
to its environment.  The goal is to find consistency in expression of the Johan terroir over 
multiple grape varieties from our site.  Our Estate Blaufränkisch shows a likeness to the 
sanguine and iron minerality that defines our Pinot Noir, but with more nervy acidity, more 
spice, and a deeper red/black fruit profile. 
 
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 
This Blaufränkisch is made from our estate grown grapes. The 2021 fermentations included a 
mixed of destemmed berries and whole clusters fermented in small open-top macro bins, 
yielding a total of 25% whole cluster in the final blend.  The cap was gently punched down 
twice each day by foot during primary fermentation.  After fermentation, the wine aged for a 
total of 19 months in neutral, french oak barrels. 
 
Production: 345 cases 
Alcohol: 12.3% 
pH: 3.45 
TA: 6.9 g/L 
 


