
 

2023 Zweigelt 

 

Philosophy  
While the Zweigelt grape may sound like an unfamiliar variety for us here in the states, it is 
the most widely planted red grape in the country of Austria. Wines produced from this grape 
are often bright, playful, and quaffable. When we grafted this variety into the vineyard in 
2017, we had no idea that we would be able to achieve a complex and compelling expression 
while remaining juicy, nervy, and oh, so drinkable! Our Zweigelt is adorned with a beautiful 
label from our friend Yong, featuring our favorite mascot on the property. The Great Blue 
Herons are a common sighting at Johan, as they love to hang in our ponds and hunt voles in 
the vineyard. We thought this was a perfect fit for this blue-hued beauty of a wine! 
 
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 
Our Zweigelt grapes come from the northeast corner of our property. Once harvested, the 
grapes are fermented using exclusively native yeast (both primary and malolactic), with 
approximately 11% whole cluster fermentation. The wine was aged for 11 months in neutral 
French oak barrels. The 2023 vintage is a collision of black cherries, red raspberry juice, and 
black pepper – and is the perfect wine to chill on a hot summer afternoon and accompany 
your favorite wood-fired pizza! 
 
Production: 97 cases produced  
Alcohol: 11.5% 
pH: 3.35 
TA: 7.1 g/L 


