Cut out these notes and tape them to your bottles for reference later!
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Three cheers for the summer...hip, hip, hooray! We are excited to
present several new releases of Jones of Washington wines to our
most loyal patrons... our Wine Club members!

For our red wine fans, enjoy our new 2022 Tempranillo sourced
from the Wahluke Slope AVA with its velvety palate layered with
ripe blackberry, cocoa and touch of tobacco. For our white wine
fans, savor the new release of our 2024 Sauvignon Blanc, from the
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Ancient Lakes AVA, and harvested at the peak of ripeness,
producing a wine full and complex with flavors of citrus, green
apple and stone fruit on the palate, perfect for those sunny days!
While enjoying the warm weather, make sure to store your wines
in a cool, dark room and don’t ever leave in a hot car. We hope you
enjoy the summer and be sure to check out the reverse side of this
newsletter for our upcoming news and events. Cheers to all!

TRACTOR CLUB

Winemakers Notes: Sourced from our estate
Lauzier & Two-Gun Vineyards 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 2024 cool, crisp vintage was
grown in the Ancient Lakes AVA and harvested
at peak ripeness to preserve its bright acidity and
expressive character. The palate bursts with citrus,
green apple and stone fruit, finishing clean and re-
freshing. Enjoy with grilled halibut, goat cheese salad,
oysters or fresh pesto pasta. NEW RELEASE

MAY 2025

Winemakers Notes: Sourced from our estate Two-Gun
Vineyard in the Ancient Lakes AVA. Fermented in 100%
stainless steel temperature-controlled tanks. Slow, cool
ferment to retain aromas and flavors of citrus.
Tasting Notes: This 100% whole-cluster pressed Rosé
was crafted with care and precision. The exceptionally
warm growing season brought out a complex and
vibrant profile. A cool, slow fermentation in stainless
steel preserved the wine’s savory, crisp character,
delivering bright flavors of strawberry, cherry and citrus.
Enjoy with grilled salmon, Ahi tuna, watermelon feta
salad or spicy Mediterranean dishes. NEW RELEASE

MAY 2025

Winemakers Notes: Sourced from the Wahluke Slope AVA
and handpicked and fermented in small batch. Open-top
fermented and aged in 100% French Oak for 24 months.

Tasting Notes: Sourced from our Estate Vineyards in
Wahluke Slope AVA, the long growing season ripened
this full-bodied bold Merlot. Aged in 100% French Oak
gave it the balanced mouthfeel and finish. Hints of cherry,
blackberry and chocolate wrap the palate with finesse and
finishes with lush textured tannins. Pairs great with grilled
meats and classic lasagna. NEW RELEASE

MAY 2025

ROOSTER CLUB

Winemakers Notes: Sourced from the Wahluke Slope
AVA. Aged in 100% French oak barrels for 18 months.
Tasting Notes: Enticing aromas of dark cherry,
plum and subtle vanilla lead to a rich, velvety palate
layered with ripe blackberry, cocoa and a touch of
tobacco. Aged 18 months in 100% French oak barrels,
adding depth and refined complexity.
Complements dishes such as roasted lamb,
grilled sausages or smoky paella.

NEW RELEASE

STOT AVW

Winemakers Notes: Sourced from our Estate Vine-
yards in the Ancient Lakes AVA, where long growing
days and cool nights develop complexity and struc-
ture, it showcases a balanced, fruit-forward profile with
the power and depth expected of a reserve Cabernet
Sauvignon. Aged in French oak for 24 months.
Tasting Notes: This limited production wine, which
pays tribute to the vision of Jack Jones, with layers of
dark berry, spice and elegant tannins. Whether you
choose to savor it now or cellar it for future enjoyment,
this Cabernet Sauvignon is a testament to the artistry
and dedication of our winemaking and grape grow-
ing. Pairs perfectly with grilled ribeye, rosemary lamb
chops, aged cheddar and family! NEW RELEASE

SCTOT AVW

Winemakers Notes: Sourced from our estate Big River
Vineyard and fermented in 100% stainless steel
temperature-controlled tanks.

Tasting Notes: Fresh aromas of apples, pears and citrus
carry into the refreshing crisp palate. A slow, cool
fermentation retained the aromas and flavors of citrus
and extended Lees aging produced a Chardonnay with
full body texture. The refreshing citrus finish pairs well
with fish, salads and your favorite charcuterie spread.
BEST OF CLASS & DOUBLE GOLDS IN 3 COMPETITIONS!

STOT AVW

© © © 0 0 0 0 ¢ 0 0 0 00 0 0000 0000000000000 00000000 000000000000 000000000000 0000000000000 e

See reverse side for News and Events
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MAY

All month Wine Club Members Appreciation Month : Choose 3 bottles or more of your favorite wines for a 20% off
discount! Score on this special in our Tasting Rooms and on our Website at checkout. We really do appreciate you!!

May 1- June 30 Sparkling Wine Sale Event : Jones of Washington’s Sparkling Wine is bubbling over with savings May
through the end of June!! With Mother’s Day, Memorial Day weekend and wedding season, this sale is too spec-
tacular to pass up! Become the bubble boss with our tiered savings: One case-25% off, two cases-35% off, or
three or more cases-50% off!

Sunday, 18 - Wine Club Members Appreciation Event : Sunday, May 18th through Saturday, May 31st when Wine
Saturday, 31 Club Members pick-up their Summer Wine Club bag, they can add a 3-pack of their choice wine and stack May’s
20% discount with 15% Wine Club discount for a grand total of 35% off! Offer ends May 31st!!

Sunday, 18 Wine Club Open House at Quincy Market : From 1-4:00pm come on down, pick up your Summer Wine
Club Release and enjoy the music of lan Skavdahl and complimentary appetizers at Jones of Washington.

Wine Club Open House at Pybus Market : From 2-5:00pm come on down, pick up your Summer Wine
Club Release and enjoy the music of Gavin McLaughlin and complimentary appetizers at Jones of Washington.
Wenatchee’s Open House will be located in Pybus Market’s LocalTel Event Center across the concourse from our
Tasting Room.

Monday, 19 Summer Wine Club : Wines will be available at your designated Tasting Room location.
Monday, 26 Memorial Day : Stop by our Tasting Rooms for your holiday weekend tastings and wine!
Tuesday, 27 Summer Wine Club : Shipments start shipping out. Keep an eye open for your box of wine!

Wednesday, 28 Paint & Sip : Wenatchee Pybus Tasting Room is hosting a Paint & Sip Class from 5:30-7:30pm, led by local
artist, Andrea Kay Rogers. Join us for a fun and relaxing evening. Andrea will guide you, so don’t worry if you are
not an artist... you will be when you leave! Cost is $45 which includes all supplies and instructions. Wine by glass
or bottle and wine slushies will be available for purchase. There is limited space, so please stop by or call the
Tasting Room to reserve your spot for a fun and creative evening!

JUNE

June & July “Sunshine, Sip & Savor” 6-Pack Special - Mix & Match : Choose any combo of 6 of Jones’ Riesling,
Pinot Gris, Chardonnay, Jack’s Reserve, Tempranillo or Cabernet Sauvignon and receive 20% off! Whether you’re by
the pool, at a barbecue or enjoying a lazy day, this savings will keep you cool during the hot days of summer!

All Month Sparkling Wine Sale Event Continues : Jones of Washington’s Sparkling Wine is bubbling over with
savings through the end of June!l With Mother’s Day, Memorial Day weekend and wedding season, this sale is
too spectacular to pass up! Become the bubble boss with our tiered savings: One case-25% off, two cases-35%
off, or three or more cases-50% off!

JULY

Tuesday, 1 - Red, White & Rosé Wine Special : Looking for the perfect wine to pair at your outdoor gathering with family
Sunday, 6 and friends for Independence Day? Try our three bottle “Red, White & Rosé” Wine Special for $35 which includes our
Syrah, Sauvignon Blanc and Rosé of Syrah. It's the perfect combination for a celebration!
ADDED BONUS - For every “Red, White & Rosé” 3-pack purchased, buyer qualifies for a raffle ticket to enter to win
6 free Seattle Mariner tickets to the July 23rd, 12:40pm home game against the Milwaukee Brewers!

Friday, 4 Independence Day : Stop by our Tasting Rooms to celebrate the Fourth of July with tastings and wine!

JONESOFWASHINGTON.COM

Quincy Public Market JONESOFWASHINGTON AND Pybus Public Market
1004 F Street SW QUINCY: JONESOFWAATQPM 7 N. Worthen Street
Quincy, WA 98848 WENATCHEE: JONESOFWAATPYBUS Wenatchee, WA 98801
509-787-8108 509-888-0809
facebook.com /Jonesof WAatQPM J ONESOFWA facebook.com/Jonesof WAatPybus
Hours: Hours:

T Iy th i il cl ly f i a .
Occasionally the tasting room will close early for a private event. Mon-Thurs 117, Fri 11-8,

Mon-Sat 12-6 & Sun 12-5 Please call to verify hours before traveling a distance. Sat & Sun 11-6




