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“ Q U E E N ’ S  R O A D ”

W h i t e  B l e n d

Grown, Produced and bottled by Reynvaan Family Vineyards  
 Walla Walla, Washington (updated 5.30.24)

Varietal:  50% Viognier, 50% Marsanne
Farmed Sustainably Organic
Hand harvested & Hand Sorted
Wild Yeast Fermentation
Aged in French Oak
Bottled, Unfined, Unfiltered
Vineyard: “In the Rocks” Vineyard
AVA: Walla Walla Valley AVA
Soil Type: Alluvial, Volcanic Basalt Cobble

W I N E M A K E R  N O T E S
Something wonderful happened when the Marsanne and
Viognier came together in this blend. They were raised
separately in 500-gallon Puncheons. They went through
secondary malolactic fermentation that gave the wine
incredible softness and texture. Aromatics of rich Orange
marmalade, sweet golden delicious apples drizzled with
honey, fresh spring breeze, Meyer Lemon, saline, flesh of
Apricot, and an intense Floral note that makes you want
to go back for more. This wine is very complex, layered,
and incredibly intriguing. 
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T E C H N I C A L  D E T A I L S


