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2005 FRANCIS TANNAHILL JACK

Francis Tannahill was founded in 2001 by Cheryl Francis and Sam Tannahill to make wines that balance
power and concentration with integrity and elegance. Select growers, vineyards and blocks are chosen and carefully

tended to purely express unique terroirs using old world techniques and impeccable winemaking,

TASTING NOTES
Iconoclastic, pure and uncompromising, this blend is made in an old world style from equal portions
Pinot Gris, Pinot Blanc and Chardonnay.  Allowed to soak on the skins like a red wine, the additional flavors
and tannins add complexity not commonly found in modern white wine. Aged for 16 months in older oak barrels,
this wine shows flavors of stone, apricot, flowers, peach skin, walnut, almond and tangerine. A wonderful

pairing with aged cheeses, roasted nuts or plank grilled salmon. 127 cases produced.

VINEYARD/WINEMAKING
The 2005 Jack was crafted from grapes grown at Quail Run Vineyards in Southern Oregon. Owned and organically
managed by Don and Traute Moore and Chris Hubert, the vineyard is planted on friable volcanic soils and quartz
at an alticude of over 2,500 feet. The 2005 Jack was created by fermenting 1/3 Pinot Gris, 1/3 Pinot Blanc and 1/3
Chardonnay grapes on their skins like a red wine then aging and macerating the wine on its skins for six months. Pressed
at dawn on Easter morning 2006 then aged in old oak barrels for an additional 16 months, the wine was bottled without
filtration in August 2007. The idea of maceration and fermentation of white wine on its skins is as old as the origins of wine
in the Caucasus Mountains of Georgia and continues there to this day. A band of forward thinking winemakers in
Northern Italy and Slovenia have embraced some of these old traditions and have brought these practices into the modern day.
Over several years we talked about making a wine like this with a great friend of ours, Jimi Brooks, but never had the courage
to try. When Jimi suddenly passed away in September 2004, we felt compelled to honor him and our friendship with

this wine to not only reconnect with the birth of wine, but also with a friend who is sorely missed.

VINTAGE
Although this seems to be cliché, the 2005 vintage was anything but typical. Cold, wet weather made for a late

budbreak and flowering with shatter



