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2022 PARAPINE

The Story of This Wine. Like the ghost that haunts our winemaker’s house, Parapine has mysteriously 
returned. This Grenache, like many of our other wines, was demanding to be made and shared. Savory, 
balanced flavors with a bold, lasting finish. Enjoy it while it lasts, as we’re not sure if or when it will reappear.

Winemaker’s Tasting Notes. “Notably fresh on the nose, with spring strawberry, raspberry, ripe 
black plum, tarragon, licorice pastille, freshly tilled earth, and hints of crushed white stone. The pal-
ate is alive and lively, bursting with dark red raspberry, plum, strawberry leaf, milk chocolate, fresh tar-
ragon and sage. This wine is a joy to drink now, but there’s a seriousness and concentration to the fin-
ish that leads us to believe it will age nicely in the bottle for a few years to come. Drink now-2030.”  

- Chris Peterson, Winemaker

Grenache

Winemaking: Native yeast fer-
mentation. Aged 16 months in 
neutral French oak. Bottled un-

fined, unfiltered.

Alcohol: 14.6%

Release: July 2024

Blend: 82% Grenache, 15% 
Mourvedre, 3% Syrah

AVA: Columbia Valley

Cases: 166

96 points, Owen Bargreen
“The 2022 ‘Parapine’ really needs about an hour in the decanter to ful-
ly get going. Once aroused this unleashes a gorgeous core of bright red 
fruits that meld well with tobacco leaf, umami and orange peel notes, 
with salty soil accents. Full-bodied and unabashedly bold in terms of 
flavor density, enjoy this outstanding wine now and over the next ten 

plus years to come. Drink 2024-2034.”


