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

Wine Club Notes
Summer Wine Club Release	 May 2026
	 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! 
	 We have a “new to Jones” varietal for our red wine fans... Jones 
2022 Mourvèdre has a lush, velvety texture with a rich mid-palate 
and smooth, integrated tannins. For our white wine fans, savor the 
new release of our 2025 Sauvignon Blanc, from the Ancient Lakes 

AVA, and harvested at the peak of ripeness, producing a wine full 
and complex with flavors of grapefruit, lime zest and green apple 
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!
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2025 SAUVIGNON BLANC
Winemakers Notes: Sourced from our estate

Lauzier & Two-Gun Vineyards and fermented in 100% 
stainless steel temperature-controlled tanks.  

Fermented to 0.8% residual sugar for balance. 
Tasting Notes: Showcases lively, “electric” acidity  
balanced by a clean mineral backbone and vibrant  
citrus expression. On the palate, layers of yellow 

grapefruit, lime zest and green apple unfold,  
complemented by subtle herbal notes. Pair with 

seafood—especially lemon-garlic shrimp and fresh 
Alaskan halibut—as well as Caprese salad, asparagus 
risotto or spicy Thai/Mexican cuisine. NEW RELEASE

2022 GRENACHE
Winemakers Notes: Crafted from Wahluke Slope fruit 

and aged 24 months in 100% French oak barrels,  
this Grenache showcases both power and elegance. 
Tasting Notes: Aromas of ripe raspberry, strawberry 
compote and red cherry layered with subtle notes of 

white pepper and dried herbs. On the palate, the wine is 
vibrant yet plush, with a silky texture, refined tannins,  

and a generous, fruit-driven mid-palate. The  
extended aging brings depth and structure while  

leading to a smooth finish. Ideal with grilled  
pork tenderloin, herb-roasted chicken, lamb kebabs,  
Spanish-style tapas and charcuterie. NEW RELEASE

2025 PINOT GRIS
Winemakers Notes: Sourced from our estate Two-Gun 

Vineyard in the Ancient Lakes AVA. Fermented in  
100% stainless steel temperature-controlled tanks  

with 0.8% residual sugar. 
Tasting Notes: This Pinot Gris offers a crisp, refreshing 

profile with a bright, crisp finish and aromatic com-
plexity. On the palate, notes of fresh pear, green apple, 

white grapefruit and kiwi with mineral-driven stony 
undertones. Pairs beautifully with fresh seafood (seared 
scallops or sushi), lemon-herb roasted chicken, creamy 

risotto and spicy Thai or Southeast Asian cuisine.  
NEW RELEASE

2022 MOURVÈDRE
Winemakers Notes: Sourced from our Wahluke Slope 

estate vineyards, it reflects the warmth and intensity of 
the site. Aged for 24 months in 100% French oak. 

Tasting Notes: Aromas of dark cherry, blackberry and 
dried plum are layered with notes of cracked pepper, 
baking spice, and a touch of earthy undertone. Lush, 
velvety texture with smooth, integrated tannins. The 

finish is long and savory, with lingering spice and dark 
fruit. Pairs great with grilled lamb, slow-braised short 

ribs, smoked brisket, or rosemary-garlic pork loin.  
Also complements Mediterranean dishes, mushroom 

risotto, and aged cheeses. NEW RELEASE

2025 ALBARIÑO
Winemakers Notes: Fermented in 100% stainless steel 
temperature-controlled tanks to 0.8% residual sugar. 

Tasting Notes: Bright aromatics of key lime and white 
peach lead into subtle notes of orange blossom and saline 

minerality. On the palate, crisp citrus flavors of grape-
fruit and lemon zest are complemented by hints of green 

apple and a touch of residual sugar. Lively acidity provides 
freshness, while the finish is clean and lightly coastal in 

character. Ideal with fresh seafood such as oysters,  
ceviche, grilled prawns and seared scallops.

DOUBLE GOLD WINNER!

2019 MALBEC
Winemakers Notes: Sourced from the Columbia 

Valley AVA and fermented in small batch open-top 
fermenters. Aged in 100% French Oak  

barrels for 18 months. 
Tasting Notes: The Wahluke Slope continues to 

deliver ripe flavors and silky firm tannins.  
This wine benefited from the warm growing season. 

Flavors of berry, hints of chocolate and oak dust 
marry beautifully in this delicious, approachable 
wine. Pairs great with ribeye steak, herb-crusted 

lamb chops and blueberry pie. 

See reverse side for News and Events



FA M I LY  OW N E D,  E S TAT E  G R OW N ,  AWA R D  W I N N I N G  W I N E S

     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 - Sept 30	 �Sparkling Wine Sale Event : Jones of Washington’s Sparkling Wine is bubbling over with savings May 

through the end of September!! With Mother’s Day, Memorial Day weekend and wedding season, this sale is too 
spectacular to pass up! Purchase: 6-11 Bottles-25% off, 12-23 Bottles-35% off or 24+ Bottles-50% off! 

Sunday, 17 -	��� Wine Club Members Appreciation Event : Sunday, May 17th 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, 17	� Wine Club Open House at Quincy Market : From 12-5:00pm come on down, pick up your Summer Wine 

Club Release and enjoy live music by Mike Bills and complimentary appetizers (music & food 1-4:00) at Jones of 
Washington. It’s always fun to visit and taste the fruits of our labor, plus we will have some fun raffle prizes!

�		  �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. It’s always a fun 
time to visit and taste our award-winning wines, plus we will be giving away some fun raffle prizes! 

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!

     JUNE
June & July	 �“Sunshine, Sip & Savor” 6-Pack Special - Mix & Match : Choose any combination of 6 bottles or  

more of Jones’ 2024 Pinot Gris, 2024 Sauvignon Blanc, 2022 Chardonnay, 2022 Sangiovese, 2022 Petit Verdot, 
2022 Tempranillo or 2023 Sparkling White and receive 25% 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! WHILE SUPPLIES LAST

Thurs., June 4	� “Behind the Barrel–25 Year Anniversary” in Quincy : From 4-6:00pm Quincy’s Tasting Room is  
hosting an intimate setting with our Winemaker, Victor Palencia, who will share cellar insights on 5 featured 
wines and personal stories on the vineyard-to-bottle process, plus a library wine tasting and one straight from 
the barrel! Participants will enjoy light bites and event exclusive wine discounts! Call 509-787-8108 or stop by the 
Tasting Room to reserve your spot! Ticket $30/Wine Club member, $35/non-members.

Wed., June 10	� “Behind the Barrel–25 Year Anniversary” in Wenatchee : From 5-7:00pm Wenatchee’s Pybus Market 
Tasting Room is hosting an intimate setting with our Winemaker, Victor Palencia, who will share cellar insights 
on 5 featured wines and personal stories on the vineyard-to-bottle process, plus a library wine tasting and one 
straight from the barrel! Participants will enjoy light bites and event exclusive wine discounts! Call 509-888-0809 
or stop by the Tasting Room to reserve your spot! Ticket $30/Wine Club member, $35/non-members.

    JULY
Wed., July 1 -	� Red, White & Rosé Wine Special : Looking for the perfect wine to pair at your outdoor gathering with family
Tues. July 7	 and friends for Independence Day? Try our three bottle “Red, White & Rosé” Wine Special for $39 which includes our 
		�  Syrah, Sauvignon Blanc and Rosé of Syrah. It’s the perfect combination for a celebration! PLUS when you visit one of 

our Tasting Rooms, you will have the chance to enter a giveaway for FREE tickets to a pre-selected Mariners game! 
Let’s all raise a glass to Jones wine and baseball!  

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

Thurs., July 23 -	� Triple Play Home Run Wine Special : Get ready to keep the summer vibes rolling with a 3-bottle pack
Tues. July 28	� perfect for backyard barbecues, pool parties or camping trips! Three delicious varietals for only $39 which includes a 

bottle Merlot, Pinot Gris and Rosé of Syrah. PLUS when you visit one of our Tasting Rooms, you will have the chance 
to enter a giveaway for FREE tickets to a pre-selected Mariners game! Cheers to Jones wine and baseball!

ON       VINE
NEWS & EVENTS

Please RSVP since
Wenatchee has
limited space.

JonesOfWashington.com
JonesOfWashington and 
   Quincy: JonesofWAatQPM 
    Wenatchee:  JonesofWAatPybus

JonesOfWA

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 & Sun 11-6

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

Reservations
Required

Reservations
Required


