
 
Alcohol:  12.6%
Final pH: 3.29
Residual Sugar: 0.02
Bottled:  February 6th, 2023
Cases Produced: 78 

 
California Roll
Niçoise salad
Shrimp bisque
Paella
Grilled Mango

2022 Albariño 
Columbia Valley

Cases Produced: 78 
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Harvested:  9/19/2022
Yeast: EnartisFerm ES Floral; saccharomyces cere-
visiae plus saccharomyces bayanusecies
Fermentation: Primary 16 days; Malolactic 64 
days

 
Albariño is one of those unique grapes that has 
been grown since the 12th century in Spain and 
Portugal.  Sometimes the vines are trained to grow 
up poplar trees or on arbors. This grape has a 
greenish hue with a slight saline �lavor which 
makes it a good pairing with seafood dishes and 
salads. Our 2022 Albariño has aromas of 
donut peach, green apple and gooseberry. The salty 
mouthfeel gives you a lingering sensation of �lint. 
Extremely refreshing and approachable, this will be 
a great summer sipping wine on those hot days 
that are sure to come.

Gordon Taylor, Winemaker 

 
Location:  JMST Four Feather’s Estate, Columbia 
Valley  

2022 Albariño 
Columbia Valley

 

Wine Lore:  This is a new wine for 
Daven Lore. Albariño is originally from 
the northwest Iberian Peninsula 
(Portugal and Spain). It has gained a 
strong following in Washington due to its 
bright acidity and rich �lavor, which 
results in  pairing well with seafood, 
another Washington specialty. Our 
growers have become adept at producing 
this grape to bring out a distinctive �lavor 
that re�lects a Washington twist to this 
old world grape. We hope that you enjoy 
drinking it as much as we enjoying 
making it! Cheers!


