
Cut out these notes and tape them to your bottles for reference later!

Wine Club Notes
Fall Wine Club Release	 November 2023
	 Autumn is so beautiful in our valley with harvest and fall colors! 
We are excited to present four new releases of Jones of Washing-
ton wines to our most loyal patrons... our Wine Club members! 
	 For our red wine fans, enjoy the limited 2020 Jack’s Reserve, a 
tribute to our Founder Jack Jones and the 2020 Carménère aged 
for 24 months in 100% French Oak. Our white wine fans can look 
forward to cracking open our new 2022 Riesling with it’s fruity 

sweet nature and our new 2021 Sangiovese, a well-balanced, and 
food-friendly red wine. Both clubs will enjoy a favorite, the 2022  
Sauvignon Blanc with it’s crisp citrus nuance and unique minerality. 
	 The holidays are right around the corner so remember to stock 
up for holiday parties, Thanksgiving and Christmas dinners, family 
gifts and drop-in visitors. Be sure to check out the reverse side of 
this newsletter for our upcoming news and events. Cheers to all!
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2021 SANGIOVESE
Winemakers Notes: We were able to venture beyond 

our estate within the Columbia Valley AVA for this 
sought after varietal. Aged in 100% French Oak 

for 14 months. 
Tasting Notes: This well-balanced Sangiovese is a 
fruit forward and food-friendly wine. Bright notes of 

cherry and hints of clove mingle on this medium- 
bodied wine. Enjoy slightly chilled with barbecue, 

caprese salad, flatbread/pizza, spaghetti and  
grilled chicken caesar salad. NEW RELEASE!

2020 CARMÉNÈRE RESERVE
Winemakers Notes: Sourced from our Big River Estate 

Vineyard in the Wahluke Slope AVA. Hand picked at 
peak of ripeness and small-batch fermented. Aged with 

care in 100% French Oak barrels for 24 months.
Tasting Notes: One of our last picks of the year, makes 
this delicious wine worth the wait. Carefully tended to 
for two years in barrels delivers flavors of floral, green 

pepper and fig notes. The mouthfeel is rich and complex 
lingering with juicy fruit tones. Pair with grilled lamb, 
sirloin steak, grilled herb vegetables. NEW RELEASE!

2022 RIESLING
Winemakers Notes: Sourced from our estate  

Lauzier Vineyard and fermented in 100% stainless 
steel temperature-controlled tanks. Slow, cool  
ferment to retain aromas and flavors of citrus.  
Fermented to 1.1% residual sugar for balance. 

Tasting Notes: Fresh aromas of tropical and citrus 
greet you. A burst of lively fruit notes carry onto the 
palate with crisp acidity balancing the residual sug-
ar. Our Riesling showcases the immense quality and 

consistency of our vineyards within the Ancient Lakes 
AVA. Enjoy chilled with fresh fruit salads, Cobb salad, 

breaded shrimp and spicy cuisine. NEW RELEASE!

2022 SAUVIGNON BLANC
Winemakers Notes: Sourced from our estate  

Lauzier Vineyard and fermented in 100% stainless 
steel temperature-controlled tanks. Slow, cool ferment 

to retain aromas and flavors of citrus. Fermented to 
0.8% residual sugar for balance. 

Tasting Notes: Our Sauvignon Blanc, grown in the 
Ancient Lakes AVA, showcases a crisp citrus nuance 
backed with a unique mineral character. The tropical 

and fresh citrus notes carry this wine into a refreshing 
finish. Pairs well with fresh oysters, grilled salmon  

and various seafood dishes.

2022 SAUVIGNON BLANC
Winemakers Notes: Sourced from our estate  

Lauzier Vineyard and fermented in 100% stainless 
steel temperature-controlled tanks. Slow, cool ferment 

to retain aromas and flavors of citrus. Fermented to 
0.8% residual sugar for balance. 

Tasting Notes: Our Sauvignon Blanc, grown in the 
Ancient Lakes AVA, showcases a crisp citrus nuance 
backed with a unique mineral character. The tropical 

and fresh citrus notes carry this wine into a refreshing 
finish. Pairs well with fresh oysters, grilled salmon  

and various seafood dishes.

2020 JACK’S RESERVE
Winemakers Notes: Sourced from the Trinidad  

Vineyards in Ancient Lakes AVA. Hand picked and  
open-top fermented in small batches and aged in  

100% French Oak, this Reserve Cabernet Sauvignon, 
is a special tribute to our Founder Jack Jones. 

Tasting Notes: This wine consistently delivers depth 
and ageability with supreme tannins and structure. 
The fruit carries beautifully on the palate making an 

excellent dinner wine. Whether you choose to savor it 
now or cellar it for future enjoyment, this Cabernet is 
a testament to the artistry and dedication of our wine-

making and grape growing. NEW RELEASE!

See reverse side for News and Events
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 NOVEMBER
All month	� ‘Giving Thanks’ Wine Special - Mix & Match Case Special : Choose any combination of 12 of our  

Cabernet Sauvignon, Chardonnay and/or Merlot and receive 20% off the case!* They are great wines to pair with 
Thanksgiving dinner! Grab this special in our Tasting Rooms or on our Website now because it ends November 30th!

Monday, 6	 Fall Wine Club : Wine Club pick up begins today! Stop by your designated Tasting Room location.

Saturday, 11	� Veterans Day : Thank you to all who have served and are currently serving. We’d like to show our appreciation 
by offering all veterans 15% off* any regular priced wine and tasting room merchandise.

Monday, 13	 Fall Wine Club : Shipments start shipping out. Keep an eye open for your box of wine!

Sunday, 19	� Barb’s Fashion Show in Quincy : Join us at noon at Quincy’s tasting room for lunch, wine & fashion show. 

Thursday, 23	� Thanksgiving Day : We are SO thankful for our Wine Club members, customers and employees. Happy 
Thanksgiving Day from us to you! Our Tasting Rooms will be closed allowing time with our families and friends.

Friday, 24	� Black Friday Special : Exhausted from shopping? Come down to our Tasting Room, relax, sip on a glass of 
your favorite wine and score on Jones’ Black Friday Special*: 2021 Tempranillo Reserve - Buy 3 bottles get 25% 
off, Buy 6 bottles get 40% off or buy 12 bottles and get 50% off!  

Saturday, 25	� Shop Small Business Saturday : Stop by our Tasting Rooms for some “after shopping” relaxation! We feel 
your wallet’s pain and would like to help with a $2 off* glass pour special AND help you finish shopping for the 
wine lover on your shopping list with 25% off* Jones merchandise in the Tasting Rooms! 

Thursday, 30	� Craft & Sip : Come join us for a fun evening of crafting and wine at our Quincy Tasting Room! We are co-hosting 
with NCW Libraries/Quincy Public Library for adult crafting and sipping wine from 5:30-7:00pm. We will decorate 
Christmas ornaments with provided craft supplies and wine is available to purchase.

 DECEMBER
All month	 �‘Que Syrah, Syrah’ Wine Special : Survive the holiday with a “whatever will be, will be” attitude, after all, it’s 

the most wine-derful time of the year!  During the month of December, purchase a bottle each of Syrah, Rosé of Syrah 
and Sparkling White for $45*. This Holiday Special is in our Tasting Rooms and on our Website from Dec. 1st-31st.

Sunday, 24	� Christmas Eve : Stop by our Tasting Rooms for your holiday dinner wine and gifts! See early closure below.

Monday, 25	� Christmas Day : Both of our Tasting Rooms will be closed so remember to get your Christmas wine at Jones 
of Washington the week before! We wish everyone a happy and peaceful holiday!

Sunday, 31	� New Year’s Eve : Pop into our Tasting Rooms to pre-celebrate and pick up your New Year’s Eve Sparkling / 
and or wine! See Wenatchee’s early closure below.

  JANUARY
Monday, 1	 New Year’s Day : Our Tasting Rooms will be closed, but WELCOME TO THE NEW YEAR 2024!!
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QUINCY
TASTING ROOM
Quincy Public Market

1004 F Street SW 
Quincy, WA 98848

509-787-8108 
facebook.com/JonesofWAatQPM

Hours: 
Mon-Sat 12-6 & Sun 12-5

WENATCHEE
TASTING ROOM
Pybus Public Market

7 N. Worthen Street
Wenatchee, WA 98801

509-888-0809 
facebook.com/JonesofWAatPybus

Hours: 
Mon-Thurs 11-7, Fri 11-8,

Sat 10-6 & Sun 11-6

Dec 13 - Quincy at 5:00pm for Employee Christmas Party
Dec 24 - Quincy and Wenatchee at 3:00pm

Dec. 31 - Quincy and Wenatchee at 5:00pm
Occasionally the tasting room will close early for a private event.  
Please call to verify hours before traveling a distance.

TASTING ROOM EARLY CLOSURES

*Specials do not include sales tax. Can not combine 
discounts. Shipping is extra. Supplies are limited.


