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VIOGNIER

“IN THE ROCKS” VINEYARD

WINEMAKER NOTES

The '23 "In the Rocks" Viognier is a wine that | am incredibly
pleased and thankful to have been allowed to create. The
fermentation on this is completed in a combination of
Neutral French Puncheons and French Oak barrels with 20%
new oak. The aromatics burst from the glass with apricots,
honeysuckle, white flowers, and white Peach. The richness
and texture of this wine is remarkable. I've said a lot to both
members of the winery and recently with customers that
the 23 Viognier is one of, if not, the best Viognier's | have
created in my career. Its opulent texture and layered
complexity make it a perfect pairing for roasted chicken
with citrus and herbs, creamy butternut squash risotto, or
grilled halibut with a saffron beurre blanc.

TECHNICAL DETAILS

e Variety: 100% Viognier

e Farmed, Sustainably Organic

e Hand harvested & Hand Sorted

e Wild Yeast Fermentation

e Aged in French Oak Puncheon

e Bottled, Unfined, Unfiltered

e Vineyard: “In the Rocks” Vineyard

e AVA: Walla Walla Valley AVA

e Soil Type: Alluvial Volcanic Basalt Cobble

Grown, produced and bottled by Reynvaan Family
Vineyards Walla Walla, Washington



