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Spring is right around the corner... and we can’t wait! March expressive bursts of ripe peach and apricot. And for our red wine
through May will be busy months for Jones of Washington, enthusiasts in the Rooster Club, prepare your taste buds for the
starting with the much anticipated sounds of our Spring Release graceful and finely textured palate of our 2023 Reserve Tempranillo,

wines splashing into your outstretched wine glass. We are excited to  expertly aged for 18 months in 100% French Oak barrels. We hope
present all these wines to our most loyal patrons...Jones Wine Club you have a wonderful spring this year and don’t forget to flip over
members! For our white wine fans in the Tractor Club, get ready to to the reverse side of this newsletter for all our exciting news

savor the delightful flavors of our 2025 Viognier, with vibrant and (including our 25th anniversary) and upcoming events. Cheers to all!

TRACTOR CLUB ROOSTER CLUB.

Winemakers Notes: Sourced from vineyards in the Winemakers Notes: A blend of 80% Carménere, 10%

and soft spice. Elegant alongside herb-roasted
rack of lamb, seared duck breast, wild mushroom
risotto or aged Manchego.
NEW RELEASE

with bright acidity and a subtle mineral lift. Pair with
cedar-planked salmon, seared ahi with sesame crust,
burrata with heirloom tomatoes or herb-forward
Mediterranean dishes. NEW RELEASE

\O  Wahluke Slope and fermented in 100% stainless steel * Malbec, and 10% Cabernet Sauvignon, this wine was g
g temperature-controlled tanks. Slow, cool fermentto - aged for 24 months in 100% French oak barrels. >
~ retain aromas and flavors of citrus. Fermented to . Tasting Notes: The nose opens with layered aromas
T 0.9% residual sugar for balance. . of violet, dried herbs, green peppercorn, ripe fig and N
@) Tasting Notes: Vibrant and expressive, bursts with : dark plum, accented by subtle notes of baking spice, I
(=4 ripe peach and apricot layered with delicate jasmine @ cedar and toasted vanilla from barrel aging. On the N
< and orange blossom aromatics. A warm growing : palate, the wine is rich and full-bodied with velvety 8
> season and extended hangtime add depth and . tannins a structured core and juicy dark fruit tones. o\
nuance, while a supple texture and subtle spice . Pairs beautifully with rosemary-crusted rack of lamb,
carry through a long, elegant finish. Pair with grilled braised short ribs, beef tenderloin and wood-fired
seafood, creamy lobster bisque, spicy Thai cuisine : steak. In addition to aged Manchego and
or fresh sushi. NEW RELEASE : smoked Gouda. NEW RELEASE
O Winemakers Notes: Fermented in 100% stainless steel . Winemakers Notes: Sourced from Jones Estate Z
~ temperature-controlled tanks to .08% residual sugar. . Two Gun Vineyard in the Ancient Lakes AVA. Aged in >
© Tasting Notes: Bright aromatics of key lime and white 100% French Oak barrels for 24 months. =
N peach lead into subtle notes of orange blossom and : Tasting Notes: The 2022 growing season was one of o)
L saline minerality. On the palate, crisp citrus flavors of . the best in the last decade, with near-perfect condi- T
g grapefruit and lemon zest are complemented by hints of . tions. The dark, rich flavors of our Syrah highlight the N
< green apple and a touch of residual sugar. Lively acidity . depth and concentration of our fruit, layered with notes ©
ps provides freshness, while the finish is clean and lightly of blackberry, dark cherry and cocoa dust, finishing g
coastal in character. Ideal with fresh seafood such as ¢ with a bold finesse. Pairs well with grilled lamb chops,
oysters, ceviche, grilled prawns and seared scallops. . slow-braised short ribs and a rich mushroom risotto
Winemakers Notes: Sourced from our estate Two Gun . Winemakers Notes: Sourced from the Wahluke Slope
Vineyard and fermented in temperature-controlled steel . region and aged in 100% French Oak for 18 months.
\rs tanks. Fermented to 0.8% residual sugar for balance.  ; Tasting Notes: Lifted aromas of black cherry, Z
=) Tasting Notes: This 100% whole-cluster pressed . red currant, and dried rose petals unfold with >
N Rose reflects_both precision apd place. The warm. . subtle hints of sandalwood and baking spice. R
T 2025 season yielded beautiful ripeness and aromatic . . . .
. . . L . . The palate is graceful and finely textured, revealing T
) intensity, while a slow, cool fermentation in stainless steel . | § b | Ki d deli
(=4 preserved its energy and freshness. Notes of wild : ayers of raspberry, plum skin, and de Icate cocoa N
< raspberry, white peach, blood orange and crushed . framed by p0|I§h?d .tannlns. The wine shows poise 8
= rose petals unfold across a silky mid-palate, finishing - and harmony, finishing long with notes of graphite o

See reverse side for News and Events
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( AL Quincy farmer, Jack Jones entered the world of viticulture in 1997, when he planted various vine-
' 0.0: yards in the Wahluke Slope AVA near Mattawa. It was clear to Jack, with such quality grapes
i @ available, he should create a start-up boutique winery. Thus, in 2001 Jones of Washington was
born and the winery released its first wine, a 2001 Merlot in 2003. Since then the Jones family
! ANNIVERSARY ! has also went on to establish vineyards in the Ancient Lake AVA near Quincy, while also strategically
\' choosing vineyards to source from, giving us limitless choices for our varietals. Cheers to 25 years!
All month March Wine Special-Mix & Match 3-Pack Special : Choose any combination of 3 or more bottles of our
21 Grenache, 24 Sauvignon Blanc, 22 Cabernet Sauvignon, 22 Petit Verdot, 22 Sangiovese and 22 Chardonnay
and receive 25% off! Score on this special in our Tasting Rooms and on our Website under the “What’s Hot” tab.
Monday, 9 Spring Wine Club : Wines will be available at your designated Tasting Room location.
Thursday, 12 - Pinot Greenio Slushies : In celebration of St. Patrick’s Day, our Tasting Rooms will be serving up Pinot
Wednesday, 18 Greenio Slushies with a wee sprinkle 0’ magical leprechaun dust, turnin’ these sips into a pot o’ emerald gold!
Tuesday, 17 Spring Wine Club : Shipments start shipping out. Look for your box of wine!
APRIL
Sunday, 5 Easter Sunday : Both of our Tasting Rooms will be closed, so remember to get your Easter dinner wine at
Jones of Washington the week before!
Monday, 13 - Puzzle Palooza : Have a passion for jigsaw puzzles and a little friendly competition? Then enter Jones first
Sunday, 19 ever Puzzle Palooza Competition! Gather your team of up to 4 people down at the Tasting Room of your choice
any time between April 13th - 19th, and complete a 200-piece puzzle while being timed. More details to come!
Friday, 17 Malbec World Day : It's Malbec’s day in the spotlight! Currently Jones of Washington has a couple vintages
of our popular Malbec available for purchase! Our 2016 Malbec Reserve has ripe firm tannins wrapped with dark
cherry, mocha and floral notes. Our 2019 Malbec has flavors of berry and hints of chocolate married with oak dust.
MAY
Friday, 1 International Sauvignon Blanc Day : Sauvignon Blanc deserves its own day to be celebrated! Stop by our
Tasting Rooms and try our Sauvignon Blanc which is full and complex with flavors of citrus and stone fruits on the
palate. Enjoy chilled with your favorite summer bites, Dungeness crab, Caprese salad and various seafood.
Sunday, 17 Wine Club Open House at Quincy Market : From 12:30-4:00pm come on down, pick up your Summer
Wine Club Release and enjoy live music by Mike Bills and complimentary appetizers at Jones of Washington.
Our talented Winemaker, Victor Palencia will make an appearance for bottle signings.
Wine Club Open House at Pybus Market : From 2-5:00pm come on down, pick up your Summer Wine
Club Release and enjoy live music by Beau Warren and complimentary appetizers. The Open House will be inside
the LocalTel Event Center at Pybus Market across the concourse from our Tasting Room. Our talented Winemaker,
Victor Palencia will make an appearance for bottle signings.
Monday, 18 Summer Wine Club : Wines will be available at your designated Tasting Room location.
Monday, 25 Memorial Day : Stop by our Tasting Rooms for your holiday weekend tastings and wine!
Tuesday, 26 Summer Wine Club : Shipments start shipping out. Keep an eye open for your box of wine!
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
facebook.com /Jonesof WAatQPM

Hours:

Mon-Sat 12-6 & Sun 12-5

509-888-0809
facebook.com/Jonesof WAatPybus

JONESOFWA

Hours:
Mon-Thurs 11-7, Fri 11-8,
Sat & Sun 11-6

Occasionally the tasting room will close early for a private event.
Please call to verify hours before traveling a distance.




