JA I ‘ J I &J COLUMBIA VALLEY
Jaine inspires us to celebrate life’s beautiful moments in the company of others. Capturing the essence of a single vineyard,

each bottle of refreshingly crisp white and rosé wine is hand-harvested from sustainable sites and crafted with minimal inter-
vention.

— IN THE VINEYARD

] I | 100% Grenache. Crafted exclusively from one small vineyard parcel in the Columbia Valley -

¥ Thunderstone, whose Perrin family Tablas Creek Clone vines were planted and grown spe-

cifically to exude Rosé. This intentionality provides better management of canopy, clusters,

k shape, and color potential while maximizing ripeness. Over three decades ago, the first vine
cuttings were imported from France’s Chateau de Beaucastel, one of Chateauneuf-du-
Pape’s greatest estates; the Lawrence family secured some of these bench-grafted vines
exclusively for this 80-acre site. Situated at a lower elevation for the Royal Slope, Thunder-
stone capitalizes on warmer days and cooler nights. Fully sustainable and using organic farm-
ing methods, whenever possible, this growing season allowed for even and early ripening,
yielding solid acid retention while maximizing mouth feel and the development of red fruit
aromas.

WINEMAKING

The grapes were hand-harvested early in the evening of October 4th, 2019, and then de-
stemmed and macerated for 24 hours before whole cluster pressing. This longer maceration
time allows for flavor enhancement, yielding more citrus and floral potpourri without darken-
ing the color. Fermented using a combination of native yeast in a vast array of small stainless
steel tanks and racked off of the gross lees early. White wine specific presses allow for the
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e § 9 capturing of maximal aromatics with minimalistic intervention. Over the course of 8 months,
this Rose” was individually evaluated over 40 times by our winemaking team, and finally bot-
JAINE tled with a light fining and filtration on August 3, 2020.
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VINEYARDS Thunderstone Vineyard
VARIETAL COMPOSITION

100% Grenache

ALCOHOL
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CASES PRODUCED

Rose water, watermelon rind  g77
and dehydrated strawberries.

Some air adds crystallized FERMENTATION + AGING
peaches, spring flowers and  Fermented in 100% stainless steel
a chalky background. The and aged for 8 months in stainless
palate has sweet stone fruits  steel tanks.

a hint of tart red berries and

potpourri. RETAIL
$24

HELLO®JAINE.CO 16116 140TH PL NE WOODINVILLE, WA 98072 @JAINE.CO



