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C A N A S F E A S T . C O M

C O U N O I S E

V I N E Y A R D  N O T E S

A V A : H o r s e  H e a v e n  H i l l s
P L A N T E D :  1 9 9 8
A C R E A G E :  1  o f  2 6 7  A c r e s
E L E V A T I O N :  8 5 0  f t .
S O I L S :  S i l t y  L o a m

F O O D  P A I R I N G  S U G G E S T I O N S

P a i r  w i t h  C h o r i z o ,  
C u r r i e d  E g g p l a n t ,  
S m o k e d  H a m ,  a n d  

G r e e n  O l i v e s

C O M P O S I T I O N

C o u n o i s e  ( 1 0 0 % )

Representing less than half of one percent of the planted 
acreage in the southern Rhône and Languedoc regions in 
the south of France, the obscure Counoise varietal is best 
known as a component in wines from the famed 
Chateauneuf du Pape appellation. A recent addition to 
plantings in the Pacific Northwest within the last decade, 
Counoise is known for contributing good acidity and soft 
tannins to blended wines, along with notes of bright fruit 
and peppery spice. It is also a refreshing and complex 
wine when bottled individually. We use a combination of 
Rhone selection and native yeasts to ferment our 
Counoise. 

W I N E M A K E R  N O T E S

Readily apparent aromas of raspberry and agave almost 
obscure lighter notes of mustard seed and red licorice. Juicy 
sweet raspberry and surprisingly rich vanilla dominate the 
conversation around the palate, allowing for the occasional 
(if mild) rejoinder of agave and root beer. As Counoise goes, 
this one gives a slightly weightier impression than its 12.7% 
ABV would suggest, walking a razors edge between the 
warm weather aperitif wine we've come to celebrate, and a 
fuller wine... you might just open a second bottle to serve to 
your guests with dinner.

TASTING NOTES

A warm and dry winter ushered in a cooler and drier than 
normal spring. The early spring cool spell was followed by 
rains at the beginning of June, which preceded a record 
multi-day heat wave at the end of the month. The remainder 
of the growing season trended warmer, breaking records 
once again. Harvest began early and with a vengeance, 
seeing us pick almost every day until the beginning of 
October, when cooler weather slowed physiological 
development. This abatement in heat allowed for more 
gradual sugar accumulation and flavor development, 
awarding an opportunity for the phenolic compounds to 
show more complexity in the later-ripening varieties -- this 
created very balanced acid-to-sugar ratios. Overall, yields 
were dramatically below the 30-year mean and berries were 
strikingly smaller than the norm. The upside to diminished 
berry size was that the quality, color, and flavors of the fruit - 
across the board - were quite exceptional. 

V I N T A G E  T R E N D S

C O L U M B I A  V A L L E Y  A V A

2 0 2 1

D E ST I N Y  R I D G E  V I N E YA R D

T E C H N I C A L  N O T E S
A V A :  C o l u m b i a  V a l l e y  A V A

H A R V E S T :  O c t o b e r  6 t h

C O O P E R A G E : 1 8  m o n t h s  i n
n e u t r a l  F r e n c h  o a k  b a r r i q u e s

B O T T L E D :  A p r i l  2 0 2 3

A G I N G :  N o w  t h r o u g h  2 0 2 7

p H : 3 . 6 2

A L C O H O L : 1 2 . 7 %


