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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

Aromas of dried cherries and raspberry share moments with 
hints of cola and subtle spice mixed with vague, dark earthy 
notes akin to black pepper. Flavors of cherry, raspberry, and 
grenadine are prominent while more subtle notes of cola 
spice, cocoa and black tea have a turn. The mouth feel is 
light, silky and delicate with an easy balance.

TASTING NOTES

Late Start Followed by Ample Heat & Favorable Harvest 
Conditions...or Silver Linings
A cold if somewhat wet Spring saw a sleepy start to the 
growing season with Budbreak being behind the benchmark 
average by several weeks. While this colder-than-average 
Spring lasted through April, temperatures in the month of 
May were well above average, though without any extremes. 
The time between Budbreak and Bloom was relatively 
compressed, and record-short in many sites across the 
region. Above average temperatures continued through 
June and into July, advancing Veraison to an 
earlier-than-average time scale. In mid-August we 
experienced some familiar, but plant-stressing triple-digit 
temperatures, e�ectively checking the vines’ rate of 
ripening. What started looking like another cool/late vintage 
turned out to be a relatively easy growing season for most 
varietals. While there were fewer temperature extremes 
compared to the previous 2 years, the cumulative Growing 
Degree Days (GDD) for 2023 tracked very closely with 2021 - 
a record high year for GDD. 

The shiny spot on this vintage will likely be the concentration 
of flavors and aromas due to smaller berries – a silver lining 
on a relatively small cloud.

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 3

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

H A R V E S T :  O c t o b e r  3 0 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 5

A G I N G :  D r i n k  n o w

p H : 3 . 7 2

A L C O H O L : 1 3 . 7 %


