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2023 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. “Heady aromas of black cherry liqueur, wild strawberry, candied tarragon, tan-
gerine zest, forest floor, mountain wildflowers, and herbes de Provence. This is a dark, deeply flavored Grenache, 
coating the palate with dark red raspberry, black cherry, damp desert herbs, wildflowers, and chalky mineral 
notes. As always, this wine is delicious for immediate gratification purposes, but will be great out of the cellar for 

the next 7-10 years.”  - Chris Peterson, Winemaker

Grenache

Winemaking: Native yeast 
fermentation. Aged 14 
months in neutral French 
puncheon and barrique. Bot-

tled unfined, unfiltered.

Alcohol: 14.8%

Blend: 89% Grenache, 11% 
Mourvèdre

AVA: Columbia Valley

Cases: 202

Release: July 2025

95 points, Owen Bargreen
“The 2023 ‘Parapine’ is a stunning follow-up to the delicious ’22 bot-
tling. This edition has 11% Mourvèdre blended in, and this was stored 
for 14 months in neutral oak before bottling. This is brimming with 
bright red fruits on the nose alongside fresh sage and Mandarin orange 
zest. The palate is polished and lithe with a smooth mouthfeel and loads 
of heady red fruits. Smooth and seamless throughout the drinking expe-
rience, enjoy this beauty now and over the next eight to ten years. Drink 

2025-2033.”


