
 

 

2023 JAZZY JUICE 

 
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 
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 our normal Pinot Noir Jazzy 
fermenters. We also played with this technique on both a Zweigelt fermenter and a 
Pinot+Blaufränkisch co-ferment. Finally, we blended in our favorite Pinot Gris+Pinot Noir co-
ferment. This made for a super fun, spicy, oh-so-crunchy and always juicy 2023 Jazzy Juice! The 
Final blend = 50% Pinot Noir, 25% Zweigelt, 15% Blaufränkisch, and 10% Pinot Gris. 
 
2023 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 happen! 
 
Production: 397 cases produced  
Alcohol: 12.2% 
pH: 3.43 
TA: 6.7 g/L 


