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NV CUVÉE 20 

RUSSIAN RIVER VALLEY 

For nearly 30 years, J Vineyards & Winery has crafted world-class sparkling and 
varietal wines from select Russian River Valley and Sonoma County vineyards. 
Precision farming and meticulous winemaking deliver terroir-dri ven wines with a 
combination of balance, elegance and varietal expression.  
   

ABOUT THE WINE 
Our J Cuvée 20 Brut opens with nuanced aromas of Meyer lemon and the crisp, clean 
allure of toasted almonds. Softer notes of honeysuckle mingle with delicate yeast 
aromas. On the palate, flavors of Asian pear, lime zest, vanilla and yeasty brioche are 
framed by lively acidity, and a lingering finish is accented by layers of lemon, pear and 
toast. Pair this versatile sparkler with classic E ggs Benedict or lemon-scented risotto 
accented by caramelized sunchokes. It’s also delicious with air-popped popcorn 
sprinkled with parmesan. 
   

VITICULTURE NOTES 
Our signature J Cuvée 20 non-vintage Brut—first created to celebrate our 20th 
anniversary—is a stylish assemblage from our best cool-climate vineyard sites. 
 

WINEMAKING NOTES 
The grapes for this cuvée were hand-harvested into small quarter-ton bins and placed 
as whole clusters, without destemming, into our French Coquard press for a gentle, 
low-pressure pressing to minimize the breakdown of grape skins and seeds. E ach 
vineyard lot was fermented and kept separate until blending. Ultimately, our cuvée 
was assembled and cold-stabilized to remove excess tartrates and then bottled in the 
spring. 
 

AGING 
As is customary for Méthode Champenoise sparkling wine production, the secondary 
fermentation occurred in the bottle. The wine was aged en tirage in our cool cellars for 
an average of three years, developing deeper complexity as the years went by. Bottles 
were carefully riddled to remove the yeast sediment prior to disgorgement, following 
which the wine was aged for an additional six months on the cork before release. 
 

TECHNICAL NOTES 
Appellation        Russian River Valley 
Final Blend        50% Chardonnay, 49% Pinot Noir, 1% Pinot Meunier 
Alcohol Content       12.5% 
Titratable Acid        0.84g/  100ml 

pH        3.14 
Dosage        1.4% 
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