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All about this bottle
Inspired by Australia’s “lo-fi ” natural wine scene where winemaker 
Riley Miller cut his chops, this expression of white Rhone varieties is 
the perfect balance of funk and freshness.
Grenache Blanc likely mutated from Grenache Noir in Northern Spain, 
so it’s no surprise that it thrives in the high desert of the Columbia 
Valley.  Mysteriously, it maintains wonderful acidity and Sonder’s 
expression layers stone fruit and not-quite-ripe melons into a 
surprsingly expressive white wine.

WA156-21

A closer look...

Vineyard: Boushey, Yakima Valley; Carthage,  Horse 
Heaven Hills

Soil: loess; silty loam

Climate: The high dessert conditions of the 
Columbia Valley are tempered on the 
south facing slopes by the strong winds 
coming through the Columbia Gorge.

Farming Methods: Riley farms his rows organically, and the 
vineyard as a whole uses sustainable 
practices.

Fermentation Methods: Fermented and aged in stainless steel 
tanks and a single used Hungarian oak 
barrel.

Winemaker: Riley Miller

Elevage: No malolactic fermentation and aged sur 
lees for 5 month.

Fining/Filtration: None

Acidity: pH 3.19

Tech Specs

Type: White Still Wine 

Ingredients: Grenache Blanc

Region/Subregion: Columbia Valley, Yakima Valley, Horse 
Heaven Hills

Organic? Yes

Vegan? Yes

ABV: 12%


