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CRITICAL ACCLAIM

2 0 2 3  
G R E N A C H E  B L A N C

W I N E M A K E R  N O T E S
Grenache Blanc to me is the perfect white wine to enjoy
in the springtime. I always find myself opening this bottle
when I'm preparing a meal, enjoying a sunset or just
wanting a wine that's fresh, exciting, and can pair with
anything. Fresh tangerine, Asian Pear, Cold pressed
Apple cider, Peach Flesh, white grapefruit and purity of
fruit. The Grenache Blanc is incredibly smooth, has super
freshness, mouth-watering salinity, great expression of
terroir, and drinks beautifully. It is perfectly suited for
pairing with sushi, oysters, and delicate seafood dishes,
this wine is a true testament to the elegance and energy
of the 2023 vintage.

G r o w n ,  P r o d u c e d  a n d  b o t t l e d  b y  R e y n v a a n  F a m i l y  V i n e y a r d s  
 W a l l a  W a l l a ,  W a s h i n g t o n

Varietal: 100% Grenache Blanc
Farmed Sustainably, Organic
Hand harvested & Hand Sorted
Wild Yeast Fermentation
Aged in French Oak Puncheon
Bottled, Unfined, Unfiltered
Vineyard: “In the Rocks” Vineyard
AVA: Walla Walla Valley AVA
Soil Type: Alluvial Volcanic Basalt Cobble

T E C H N I C A L  D E T A I L S


