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wine analysis
13.2% alc./vol.

production
Fermented in Spanish clay tinaja for 8 weeks
on the skins, then pressed to neutral French
oak. Aged 22 months at bottling.

175 cases produced

varietal
100% Gewürztraminer

vineyards & avas
Olsen, Yakima Valley

the story
Have you ever wanted to venture off the beaten path
and try something new and unheard of? This is that
wine, uncontrollable floral and citrus aromatics
practically jump out of a glass of this wine. While the
nose screams sugar, the palate will pleasantly
surprise you with a dry finish, rounded off by a
beautiful orange color. This wine is sure to turn
heads wherever it is served.

street cred
90  Wine Enthusiast
90  Vinous
90
90


