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Our 2020 COLLAB is our first white wine and, as you may have deduced, it 
is a blend of varieties that play nicely in the sandbox.  Roussane, Viognier 
and Marsanne were sourced from across the Rogue Valley, gently pressed, 
and fermented partially in steel and partially in cooperage.  I say “cooperage” 
because the barrels are a mix of acacia and oak, all French.  The wine was 
filtered and bottled under cork in June 2021.  The 2020 COLLAB is lush, with rich 
honeysuckle, lemongrass, and ripe stone fruits.  This wine is dry with refreshing 
acidity and low alcohol. 

Wine Nerd Facts

Rogue Valley, Southern Oregon

Varietal Composition:  
44% Roussane 
31% Viognier 
25% Marsanne

Fermented in:  
Stainless Steel and Oak  
and Acacia Barrels

Production volume:   
50 cases

Flavors

R S�

PH 3.0 4.5
3.44   

ABV 10% 18%
Low 12.7%

0g/L 20g/L
Dry 0g/L     

2020

Storage: Keep between 45° and 65° F, 
away from any UV light. After opening, 
store in refrigerator.

Serving

Serve at: 55 degrees Fahrenheit

Best consumed: Now through 2025

Pair with: Subtly seasoned foods that 
won’t overshadow the aromatics of 
the wine. A gem lettuce salad with 
buttermilk dressing, pappardelle with 
roasted fall vegetables and sage butter, 
and lavender shortbread.
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Our 2020 COLLAB is all the things 
that we love about making wine 
in the Rogue Valley – di�erent 
varieties, di�erent sites, di�erent 
pick dates, di�erent growers, and 
a variety of fermentation vessel 
types, all coming together to make 
a wine that is greater than any of its 
individual parts.  We wouldn’t have 
started our white wine program 
any other way.

Some introductions may be in 
order.  Rousanne, Viognier and 
Marsanne are white wine grapes 
common to the Rhone Valley in 
the south of France (which is also 
home to many excellent Syrah 
and Grenache wines,) and they 
happen to love many sites in the 
Rogue Valley as well.  Rousanne 
is the sturdy underpinning of the 

blend- lightly earthy and herbal, 
contributing its fair share of acid.  
Marsanne adds body, some stone 
fruit notes, and a honeyed richness.  
Viognier contributes its heady 
floral aromatics.  All three varieties 
have a slight bitter phenolic edge, 
to keep things interesting. 

Have we found our dream team for 
COLLAB, or will we play the field?  
Time will tell.
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