
                        2022 Glou Glou Grenache 

The release of this joyously gulpable (which is what “Glou 
Glou” means) nouveau-styled grenache is always a cause 
for celebration. Ideal for summer picnics or pizza night, 
this charming, fruity wine should be served with a light 
chill. Our Glou Glou Grenache is not meant for your wine 
cellar, but to be poured into a glass tonight. 


Nate Wall’s Winemaker Notes 
The 2022 Glou-Glou Grenache began with 100% whole 
cluster grenache placed in a stainless steel tank. This 
was sealed up for two weeks of carbonic maceration, 
after which time the tank was opened up and the 
grenache was foot-treaded to initiate spontaneous 
alcoholic fermentation. The wine then fermented on its 
skins for another week 
and was then pressed 

back to another stainless steel tank. It fermented for another 
week or two in tank-sans-skins before going completely dry.

  

After resting on its lees for several months, the wine was 
racked to a clean tank and a small amount of SO2 was added. 
Because we keep the wine sealed up tight in a variable 
capacity stainless steel tank, we are able to prevent some of 
the CO2 from fermentation from degassing. Thus we can 
bottle this wine with just the slightest spritz of bubbles, 
unfined and unfiltered.


On the label: Valerian by Oregon artist Janet Ekholm. We 
plant significant quantities of valerian on our farm, with which 
we make Biodynamic Preparation 507. Applied to our 
compost piles, it blankets the piles with warmth and then 
supports phosphorus processes in our soils. 



