
This fruit comes into the winery and goes straight into a stainless 

tank with a ton of dry ice layered in. 

Then the tank is sealed for 21 days. 

We opened it to do the most mild pumpover (i.e. pull any juice out 

of the bottom valve to drizzle on top of the fruit) and pitch some 

yeast into it. 

After 21 days, we shovel it into the press. No foot treading. Press, 

send to tank to finish any necessary fermentation, then barrel. 

This wine often goes through malo and primary simultaneously, 

making it easy to just rest in barrel for a couple months until bottling 

in January! 

Approachment is a joint expression of Jessica and Paden West’s 

combined talents, skill sets, palates, and creative outbursts.

With over 20 years combined experience in the Oregon wine industry, 

Approachment is our opportunity to fuel our creative and experimental 

side together as winemakers but also as partners and best friends. We 

are excited to make energetic, creative, thought provoking, and 

approachable wines in limited production.
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