Darjean Jones
Chenin Blanc, 2019

AB O U T THE W INE
What happens when you combine Southern
hospitality, a PhD in plant pathology, and a passion for
quality? Meet Dawna Darjean Jones, the winemaker
behind Darjean Jones Wines. She’s dedicated to
handcrafting small batches of extraordinary wine like
this lush Chenin Blanc. Expect aromas of herbs and
green apple.

DID YO U KNOW?
Chenin Blanc is an extremely versatile
grape; it can be used to make sweet, dry, or
sparkling wines.

A B O UT T H E REGION
The warm days and cool evenings
of Clarksburg, California bear a
strong resemblance to the climate
of California’s famous Sonoma Valley.
These conditions create high-acid
grapes that yield complex, refreshing
wines. Clarksburg grapes are often
incorporated into wines from
prestigious regions like Napa to
balance out their flavors.

Clarksburg, California

AT A GLAN CE
Variety: Chenin Blanc

Oak: No oak (stainless steel)

Vintage: 2019

Alcohol: 12.45%

Vineyard: Heringer Estates

Farming: Sustainable

To learn more about this wine, visit blueapron.com/wines/258

TASTIN G N OT ES
This dry Chenin Blanc shows surprising savory character. On the nose, green
herbs and stony minerality are balanced out by refreshing lemon zest and tart
green apple. On the palette, the fruits are mellow and ripe.

1) Look at the Color

Straw

2) Swirl & Smell

Green apple

Green pepper

Wet Stones

Lemon Zest

3) Taste & Savor
Low

High

Tannins

Drying element

TAST I N G T I P

Sweetness

Notice the way this wine feels
in your mouth. That lush,
creamy texture is one of the
reasons that Chenin Blanc is
adored by wine lovers.

Amount of sugar

Body

Viscosity or weight

Acidity

Tingling crispness

4) Pair and enjoy!

Full &
Savory

Match this wine’s symbol to a Blue Apron Meal
A savory white wine with some weight is just what you need to
stand up to rich foods. Try pairing this with a mac n’ cheese or
creamy pasta - the acidity will cut through the creaminess.

