Isenhower Cellars: Reopening Updates, Petit Verdot Spotlight & 2017 Jongleur Petit Verdot release

What’s Inside
- Phase 2.0 Opening in
Woodinville
- Phase 2.5 Opening in Walla
Walla
- Please note we are closed July
4th at both locations!
-Grape Spotlight: Petit Verdot
- 2017 Jongleur Petit Verdot
Release
- $1 shipping on 6 bottles still in
effect

Now Taking Reservations for Woodinville and Walla Walla!
Isenhower Cellars is now open by appointment in both locations. (Phase 2.0 in Woodinville and
Phase 2.5 in Walla Walla) We are exceeding all regulations and recommendations with regards
to the guidelines set out by county, state, federal, and industry groups. Be assured your safety
and our employee’s safety is our highest concern. These procedures are very different from
what we have done for the last 21 years and will require some adapting of your expectations.

· All visits must be made by reservation on our
web site or by phone.
· We will have seating areas, limited to a max of
five people per area. All seating areas will be at
least 6 feet apart.
· Hand sanitizer will be available in each seating
area.
· Guests that enter the winery or tasting room
are asked to wear a mask until they are seated in
their area. This is a new Washington State
mandate as of today!
· We will serve you a tasting flight in small beakers to limit our contact with you.
Tasting sheets will be provided.
· Tasting of wine and purchase of wine is limited to 45 minutes. We will need 15
minutes to sanitize each seating area prior to arrival of the next group.
· Our staff will wear masks and will fully sanitize the seating areas and all contact
points between groups.
Click here to make an appointment!

CURRENT HOURS:
Tasting Hours in Walla Walla: Thursday - Monday 11-4 pm
Tasting Hours in Woodinville: Saturday & Sunday 12-5 pm
STARTING JULY 9th:
Tasting Hours in Walla Walla: Open every day 11-4 pm
Tasting Hours in Woodinville starting July 6th: Friday & Saturday
12-5, and Sunday 1-5 pm

Please note: Walk-in customers are allowed if we have the space however, we do prefer
appointments.
Curbside Pickup is Still Available!
For those of you, who prefer "no contact", please call 509-526-7896 and we will schedule an
appointment for you to have us take the wine to your vehicle.

PLEASE NOTE THAT WE ARE CLOSED AT
BOTH LOCATIONS ON JULY 4TH!

BRETT'S GRAPE SPOTLIGHT: PETIT VERDOT
What an interesting and very misunderstood grape. It is neither little or green. Is Petit Verdot
(PV) a “blender” or a stand-alone grape? Why do some people love it and some hate it? Let us
explore.
Cursory research into the origins of PV reveals many wine writers have no clue what they are
talking about and appear to be copying each other. PV is one of the six
Bordeaux red grape varieties. Maybe the Romans farmed PV in Bordeaux
(what have the Romans ever done for us?) After
clobbered Bordeaux in the early 20th century (alert there is
in
Washington State but that is a discussion for a later date) much of PV
was not replanted. PV in Bordeaux is difficulty to ripen because the
region has a maritime climate and the growing season is neither as dry
nor as warm as Washington State.

Phylloxera vatatrix
Phylloxera

Petit Verdot in the Vineyard
PV is an interesting vine. It tends to be late ripening but that is site
specific. It can fruit up to three clusters per shoot (other Bordeaux varieties tend to produce
one to two clusters per shoot). The cluster weight is lighter than other grape vines however
again it depends on the vineyard site and the clone. PV is a floppy wine. The shoot does not
like to grow straight up; they tend to flop towards the ground and require more wires to hold
up the canopy. The leaves tend to develop a copper/brown color in the fall.
The flavors in the Petit Verdot berries are different than other Bordeaux varieties. When under
ripe the berries taste like Jolly Rancher Watermelon and as they ripen the flavors darken from
red fruits to blue fruit flavors and the acidity levels decrease. Vineyards like Dionysus ripen
Petit Verdot early. The steep, southwest facing slope captures lots of sunlight ripening the
berries for harvest in late September. Other vineyards on flatter ground or cooler areas may

ripen PV very late in October. The answer to many questions in
viticulture is “it depends on terroir”.
Petit Verdot in the Winery
Isenhower Cellars has purchased Petit Verdot from Dionysus
Vineyard since 2005. We also have purchased PV from Elerding
Vineyard and Olsen Ranch in the Yakima Valley and Seven Hills
Vineyard in Walla Walla. Dionysus Vineyard ripens consistently and
has a distinctive aroma of violets, black plums, and cherries. All the
clusters are destemmed with a high percentage of whole berries
left. Adding back stems or adding whole clusters to the fermentation
bins is something I’ve considered but not done. Dionysus PV
ferments slowly because of the low amount of yeast assumable
nitrogen (YAN). The resulting wine is purple hued, high in alcohol
(14.5-15%), has a rich mid-palette, and extensive tannins on the finish, however Petit Verdot is
not the tannic monster that some wine reviewers claim it to be. We age our PV in 100%
French Oak, 25% in new light to medium toasted French Oak barrels.
A little bit of PV goes a long way.
PV is a distinctive wine. Picked earlier in the season the wine has aromas of violets, lilacs,
lavender, black plum, and herbal sage. The wine has more acidity to balance the typically
higher alcohol, but still have lots of freshness. Picked later in the season the wine will have
lower acidity, even higher alcohol, more refined tannins, less freshness, and be more earthier
in character.
Many wineries add a small percentage of PV (<7%) to Cabernet Sauvignon and Bordeaux
blends to increase acidity, darken the color of the wine, and influence the aromas. Much more
than 7% and the PV dominates the blend with its intense floral aromas and dark fruit flavors.
We really push the blending envelope with our Children’s Reserve Cuvee where the percentage
of PV in the blend is 17%. It seems to work because of the long time the CRC spends in barrel
allowing the PV to fold into the Cabernet Franc and Cabernet Sauvignon.
Back in 2008 one of our reserve wines, Eliana’s Blend, was 50% Cabernet Sauvignon and 50%
Petit Verdot. A smarty pants wine “influencer” told me that I had
for adding that
much PV to Cabernet Sauvignon. Her crudity masked her ignorance because Petit Verdot is all
about site, terroir, and winemaking.

“big b***s”

For three vintages we purchased two acres of PV from Dionysus Vineyard with the goal of
bottling 350 cases of the Jongleur, our 100% Petit Verdot. Many of you liked it but our
distributors had a hard time selling the Jongleur to restaurants and wine shops. So we backed
off our purchased of PV grapes to 2.5 tons per year. This is enough PV for blending, and
bottling less than 100 cases of Jongleur per year for the hard core fans of this wine.
Where to find Petit Verdot in Isenhower Cellars Wines
We have two single vineyard, 100% Petit Verdot’s from
Dionysus. One is the newly released 2017 Columbia Valley
“Jongleur” Petit Verdot. Only 44 cases are available for
purchase. The other is our 2016 20th Anniversary Petit Verdot
Port. Released last year the Port only gets better with time
and is still available for purchase
. The PV Port is 18.7% alcohol,
8.1% residual sugar.

the one bottle you purchased)

(you probably already drank

The 2017 Walla Walla Valley Batchelor’s Button Cabernet
Sauvignon has 6% Petit Verdot blended in. Walla Walla's
Cabernet Sauvignon benefit greatly from the ripeness and
floral nature of PV.
The 2017 Wild Thyme Bordeaux Blend has 7% PV blended in. Petit Verdot helps to provide
structure to Merlot and deepen the color of the resulting blend.

The 2016 Children’s Reserve Cuvee is comprised of 67% Cabernet Sauvignon, 13% Cabernet
Franc, and 20% Petit Verdot. Because of the SARS-CoV-2 Pandemic we could not have a big
release party as usual however we are hoping to release it soon. It is only getting better and
better in the bottle.
If you have read all of this and are interested in purchasing the new 2017 Jongleur Petit Verdot
release click here!
2017 Jongleur Petit Verdot (100% Dionysus Verdot)

A Jongleur is a medieval wanderer, entertainer, and juggler. We borrowed the
term Jongleur as a metaphor for our lifestyle as small business owners,
winemakers, and parents of three daughters.
The Petit Verdot has an intense purple/red hue. It has aromas of damp stones,
earth, black plums, and forest undergrowth. The mouthfeel is bold and intense
with flavors of black plums, blackberries, minerals, and herbal notes. The tannins
are plentiful and long on the finish. A masculine style of Petit Verdot.

(Regular $38, FOI Classic $30.40, FOI Six $28.50, FOI Prime $26.60)

One Dollar Shipping on 6-bottles or more orders when weather allows!
Current wines available:
2018 Pinot Gris "Vin Gris"
2018 Roussanne
2018 Sparkling Roussanne
2017 Batchelor's Button Cabernet Sauvignon
2107 Jongleur Petit Verdot
2017 Rara Avis Grenache
2017 Wallula Vineyard Cabernet Sauvignon
2017 Wild Thyme Bordeaux Blend
2017 Road Less Traveled Cabernet Franc
2016 Wallula Vineyard Mourvèdre
2016 Petit Verdot Port
If you prefer to talk to someone, please call Denise on her cell at 509-301-7067.
Thank you for being part of our winery! Please stay healthy!
Denise, Brett, the Ladies, & Auggie

Contact Us:
info@isenhowercellars.com
509-526-7896

