
 

www.jwine.com | www.facebook.com/jwinery | Instagram: @jwinery  
California Table and Sparkling Wine, ©2018 J Vineyards & Winery, Healdsburg, CA. All rights reserved. 11.18 

 
 

J VINEYARDS & WINERY® CUVÉE 20 MAGNUM 
Russian River Valley 

 
Since 1986, J Vineyards & Winery has developed a reputation as one of the top sparkling and varietal wine 
producers in California. J has come to be known for its celebrated estate vineyards, contemporary winery and 
world-class hospitality. Winemaker Nicole Hitchcock showcases her expertise and the diversity of California 
winegrowing regions through a portfolio of high quality varietal and sparkling wines of distinction. 
 
Tasting Notes 
Our J Cuvée 20 Brut Magnum opens with appealing, delicate aromas of orange 
blossom, honeysuckle and Anjou pear. A sparkling wine with beautiful depth and 
nuance, the layered, vibrant palate has notes of lemon meringue, Georgia peach, 
wild raspberry and dried cranberry, with hints of caramel, slivered almond candied 
ginger and Danish pastry developed over years of aging en tirage. Pair this versatile 
sparkler with roasted prawns with Romesco sauce, butternut squash soup or fresh 
green salad with blue cheese and persimmon. For a cheese pairing, try alongside an 
aged gouda with fresh red apple and a honeycomb. 
 
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. 
Each 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 traditional method sparkling wine production, the secondary 
fermentation occurred in the bottle. The wine was aged en tirage in our cool cellars 
for just over three years, developing deeper complexity as the years went by. 
Bottles were carefully riddled to remove the yeast sediment prior to disgorgement. 
Following, the wine was aged for an additional five months on the cork before 
release. 
 

Appellation:  Russian River Valley 
Final Blend:  53% Chardonnay, 44% Pinot Noir,  

3% Pinot Meunier 
Alcohol Content:  12.5% 
Titratable Acid:  0.75g/100ml 
pH:   3.13 
Dosage:  0.90% RS 
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