['Ecole

2025 Chenin Blanc Old Vines

Yakima Valley EECOIG

WINEMAKER COMMENT
L’Ecole N° 41 has produced this old vine, crisp, and aromatic Vouvray-style Chenin Blanc
since 1987.

VINEYARDS

Willard Farms, Yakima Valley, planted 1979

Upland Vineyard, Snipes Mountain, Yakima Valley, planted 1979
Phil Church, Yakima Valley, planted in 1979
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= A mild winter and warm spring created ideal conditions, with bud break, bloom, and
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veraison slightly ahead of average.

. Summer was warm and dry with good fruit set and cluster development; about a dozen

days topped 100°F, but no major heat spikes which helped to prevent sunburn and

shrivel. HARVEST DATA
. Seasonal rainfall was low, minimizing disease pressure; insect activity remained Harvest Dates SEPTEMBER 19 -
manageable. OCTOBER 7, 2025
. Harvest began in late August for warm sites, accelerated through September, and
slowed with a cooler October, allowing extended hang time for Cabernet Sauvignon. WINE DATA
Yields were average to slightly down in some vineyards. Composition 100% CHENIN BLANC
. The 2025 vintage delivered exceptional fruit quality. Whites show early-developed
tropical and floral aromatics, picked slightly early to preserve freshness and bright pH 3.46
acidity. Reds offer generous ripe fruit, rounded texture, moderate tannins, and a velvety Total Acidity 78 gL
finish.
Alcohol 13.0%
WINEMAKING Bottling Date FEBRUARY 2-4, 2026
= Over 40 years of meticulous vineyard management and winemaking experience are the
i X X Release Date FALL 2026
foundation of our quality and reputation for excellence.
= The grapes were harvested in the cool morning hours and promptly delivered to the Case Production 3,415

winery and gently pressed.

= The juice was settled and transferred to a stainless-steel tank for a long, slow ferment at
a cool temperature. Secondary fermentation was inhibited to preserve the bright acidity.

= The wine was gently fined, cold-stabilized, and filtered prior to bottling.

TASTING NOTES

This Chenin Blanc opens with expressive aromas of white grapefruit and tangerine, lifted by
honeysuckle and a bouquet of white flowers, including acacia, magnolia, and syringa, with
a subtle hint of lanolin. The vibrant palate delivers layered flavors of white peach, grapefruit,
and jasmine, balanced by a touch of saline minerality. Bright and energetic throughout, the

wine finishes with a mouthwatering acidity that lingers gracefully.
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