
14
.9
% 
 A
lc
 b
y 
vo
l

 
TA
 6
.5
 g
/L
 -
 p

H 
3.

63

2015 YAKIMA VALLEY
(617 cases produced) 

: ELEVAGE :

  63% 
    new 
French oak 

37%
 neutral 
   French oak

(Boutes, Sylvain 
& Taransaud)

22

months

87%
CABERNET
SAUVIGNON

: ASSEMBLAGE :

13% 
CABERNET 
FRANC

  

: VINEYARD :7% Conley
17% Two Blondes

38% Dubrul
38% Dineen

   yakima 
     valley

: appellation :

: WINEMAKER : Justin Neufeld

: VINIFICATION : 

Fruit for this blend was hand harvested in September and October of 2015. The grapes were 
destemmed but not crushed leaving ~60% whole berries. No pump was used in the transfer of the 
must. The must cold soaked for approximately 72 hours at about 11oC. The primary fermentation 
was in small 1 ton bins. Extraction was achieved via hand punchdowns numerous times daily as 
well as a pump over with macro aeration until the desired level of extraction was achieved at 
which time it was pressed and racked to barrel. Free run, press fractions and new oak barrels 
were kept separate until final blending. The wine was gravity racked minimally in the cellar 
and was bottled on August 25, 2017.

: CONTACT US :

justin@jbneufeld.com
brooke@jbneufeld.com  


