JON K Ser
S WINE CLUB NOTES

WASHINGTON

This time of year is special, not only for the captivating fall foliage, = wine fans can look forward to opening our popular 2024 Pinot Gris,
but also to celebrate the bountiful harvest in our Valley. The team at 2024 Viognier and new release 2024 Sparkling White (perfect for

Jones of Washington is thrilled to unveil the latest wine releases to Thanksgiving dinner)!

our most loyal patrons - our esteemed Wine Club members of whom The holidays are right around the corner so remember to stock

we are so thankful for! up for holiday parties, Thanksgiving and Christmas dinners, family
Our red wine fans will enjoy our new release 2023 Petit Verdot, gifts and drop-in visitors. Be sure to check out the reverse side of this

new release 2023 Sangiovese and Estate Cabernet Franc. Our white  newsletter for our upcoming news and events. Cheers to all!

TRACTOR CLUB

dishes and fruit-forward desserts such as lemon tart

ROOSTER CLUB

dishes such as bruschetta and roasted veggies.
NEW RELEASE!

2 Winemakers Notes: Sourced from our estate : Winemakers Notes: Sourced from the Wahluke y 4
Two Gun Vineyard in the Ancient Lakes AVA. . Slope/Columbia Valley AVA, our Petit Verdot is o)

=) Y . y
9] Fermented in 100% stainless steel temperature- . fermented in small vat open top fermenters and aged é
(-4 controlled tanks. Slow, cool ferment to retain . for 20 months in 100% French Oak. Z
g aromas and flavors of citrus. . Tasting Notes: Intense blackberry, plum and blue- o

Tasting Notes: Crisp, refreshing profile with bright : berry with hints of violet, cocoa, espresso and sweet m
=
w fruit flavors of green apple and pear, layered with : cedar-spice. Full-bodied and structured, it has firm ~
> citrus notes of lemon and lime. Its vibrant acidity . but polished tannins, balanced acidity and a long, N
(@] makes it an excellent choice when served chilled. . dark-fruited finish touched by mocha and oak. Pair 8
y 4 Pairs beautifully with light seafood dishes such as . with red meats, lamb or venison, braised short ribs, wn

grilled shrimp or oysters, fresh salads with citrus : aged cheeses, rich mushroom-based dishes.
dressing or a tangy goat cheese salad. : NEW RELEASE!
) . :
o Winemakers Notes: Sourced from Wahluke : Winemakers Notes: Estate grown in the Columbia é
2 Slope in the Columbia Valley AVA. Fermented : Valley AVA and fermented in small open-top tanks. <
ot in 100% stainless steel temperature-controlled tanks. : This Cabernet Franc was aged gracefully for m
w Tasting Notes: Vibrant and rich, with ripe . 18 months in 100% French oak barrels. L
o stone fruit flavors of peach and apricot, . Tasting Notes: Our Cabernet Franc offers aromas (o]
= complemented by floral notes of jasmine and . of cherry, raspberry, and herbs, with layers of plum, m
1T} orange blossom. The warm weather enhanced ¢ cocoa and spice from French oak aging. Medium-bod- ~
> its complexity, giving it a smooth texture . ied with polished tannins, it finishes long and elegant. g
o and a touch of spice. Pairs perfectly with . Pairs perfectly with roasted lamb, pork tenderloin, N
Zz roasted chicken, grilled seafood, . duck or mushroom risotto. This is a smooth easy w
creamy lobster bisque or spicy Thai dishes. . drinking Cab Franc... enjoy!

) Winemakers Notes: Introducing our latest . Winemakers Notes: We ventured beyond our estate 7
S Sparkling, sourced from the Columbia Valley AVA . within the Columbia Valley AVA for this sought after @
~ and crafted using Sauvignon Blanc grapes and . varietal. Fermented in 100% stainless steel open-top <
4 a modified Charmat method. The result is ¢ tanks. Aged in 100% French Oak barrels for 20 months. M
(TT] refreshing fruit flavors and aromas! : Tasting Notes: Bright, youthful red fruit—think <
— Tasting Notes: Aromatic and crisp sparkling wine with - cherry, raspberry and a touch of strawberry— :
= bright notes of citrus and stone fruits supported bya . showcasing a friendly, approachable style with subtle -
W fresh, balanced texture. Refreshing and lively, it shines .  oak-spice smoothness. Pair with tomato-based pasta,
> 9 y N
(@) as an aperitif and pairs well with oysters, sushi, : Margherita or pepperoni pizza, herb-roasted chicken, @
4 ceviche, goat cheese, fresh salads, light seafood : grilled sausage, antipasto platters and Mediterranean E}‘J

or peach sorbet. NEW RELEASE!

See reverse side for News and Events



FAMILY OWNED, ESTATE GROWN, AWARD WINNING WINES

- TJONE Ser /70

 WASHINGTON NEWS & EVENTS

QUINCY: JONESOFWAATQPM

NOVEMBER
All month ‘Giving Thanks’ Wine Special - 3-Pack, Your Choice : Select any three wines and enjoy a 20% discount*.
Wine Club Members picking up Fall Club starting Nov. 10th can add another 5% off, for a total of 25% off* their
“fill-the-bag” 3-Pack. Grab this special in our Tasting Rooms or on our Website now before it ends November 30th!
Every Tuesday Total Trivia : In Pybus Tasting Room, 6-7pm, 21 & over, teams up to 6, $5 per person, winning team takes $ pot!
Saturday, 8 Wenatchee Holiday Open House & Wine Walk : Visit us at the Spruce & Willow shop in Downtown
Wenatchee from 12-5pm. Purchase your tickets at downtownwenatchee.org/holiday-open-house-wine-walk
Saturday, 8 Wenatchee Wine & Food Festival : Visit us at the Wenatchee Convention Center in Downtown Wenatchee
from 5-8:15pm. Purchase your tickets at www.wenatcheeworld.com/wenatcheewineandfood/
Monday, 10 Fall Wine Club : Wine Club pick up begins today! Stop by your designated Tasting Room location.
Sat-Sun, 15-16 Quincy Holiday Open House at the Market : Wine and Mimosa specials at Jones starting at 11:00am!
Holiday Open House at Gathered, Mix it Up and Valley Gal with special discounts at all stores.
Sunday, 16 Autumn Sip & Paint : Quincy Tasting Room is hosting a Paint & Sip with Goldiie Jewels from 2-4:30pm. Cost is $25
and attendees will have several choices to choose from and paint an autumn-themed canvas. All supplies included.
Monday, 17 Fall Wine Club : Shipments start shipping out. Keep an eye open for your box of wine!
Thursday, 27 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, 28 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*: 2022 Petit Verdot Reserve - Buy 3 bottles get 25%
off, Buy 6 bottles get 40% off or buy 12 bottles and get 50% off! Stock up for the upcoming holidays!
Saturday, 29 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 fantastic Wine Special: Purchase two or more bottles of our 2022
Syrah and/or 2024 Sauvignon Blanc for only $12 a bottle!!'* This is a great special and only happening Saturday!
DECEMBER
All month ‘Toast the Season’ Wine Special : Cheers to the most wine-derful time of the year! It’s a winter wonderland
and we raise our glasses with a December Special; purchase a bottle each of 23 Sparkling White, 22 Merlot and 24
Viognier for only $47* (req. $62.97). This Holiday Special is in our Tasting Rooms and on our Website from Dec. 1st-31st.
Every Tuesday Total Trivia : In Pybus Tasting Room, 6-7pm, 21 & over, teams up to 6, $5 per person, winning team takes $ pot!
Wednesday, 3 Grinch Paint & Sip : Wenatchee Tasting Room is hosting a “Grinch & Grenache” Votive Holder Paint & Sip
Class from 5:30-7pm. Join us for this holiday evening class led by Andrea Rogers. Cost is $30 and we will also
have event exclusive 2021 Grenache wine specials! Stop by the Tasting Room for more info or go to our website!
Saturday, 6 Quincy Holiday Market : Pop-up vendors, holiday crafts and merchandise. Come on down between 9am-4pm
and get some Christmas shopping done and then swing by our Tasting Room for a mimosa starting at 11:00am!
Sunday, 14 Mini Gingerbread House Class: Make an adorable mini gingerbread house at our Quincy Tasting Room from
1-4pm! Class cost is $25 and is led by Bee’s Holiday House. Perfect time of the season to make holiday decor!
Tuesday, 23 Christmas Eve : Stop by our Tasting Rooms for your holiday dinner wine and gifts! See early closure below.
Thursday, 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!
Wednesday, 31 New Year’s Eve : Pop into our Tasting Rooms to pre-celebrate and pick up your New Year’s Eve Sparkling and
wine! Our Wenatchee Pybus Tasting Room will have extended hours until 11:30pm! Stop by and raise a glass of cheer!
See Tasting Room New Year’s Eve hours below.
JANUARY
Thursday, 1 New Year’s Day : Our Tasting Rooms will be closed, but WELCOME TO THE NEW YEAR 2026
*Specials do not include sales tax. Can not combine discounts. Shipping is extra. Supplies are limited.
TASTING ROOM EARLY CLOSURES & HOLIDAY HOURS
Dec 11 - Quincy closing at 5:00pm for Employee Christmas Party Dec. 31 - Wenatchee 11:00am-11:30pm (extended hours)
Dec 24 - Quincy and Wenatchee closing at 3:00pm Quincy 12:00-6:00pm (regular hours)
JONESOFWASHINGTON.COM
M B |
Quincy Public Market JONESOFWASHINGTON AND T 3 e Pybus Public Market

1004 F Street SW Quincy, WA

509-787-8108

WENATCHEE: JONESOFWAATPYBUS 7 N. Worthen Street Wenatchee, WA

509-888-0809

facebook.com /Jonesof WAatQPM JONESOFWA [E==57 facebook.com/Jonesof WAatPybus

Hours: Mon-Sat 12-6 &

Sun 12-5 Occasionally the tasting room will close early for a private event. Hours: Mon-Thurs 11-7, Fri 11-8,
Please call to verify hours before traveling a distance. Sat & Sun 11-6




