
 

2021 “Murmuration” Red Blend 

 

Philosophy  
Murmuration refers to the phenomenon that results when hundreds, sometimes thousands, of 
starlings fly in swooping, intricately coordinated patterns through the sky.  When we witness 
this magnificent event in the vineyard, it reminds us that a great blend is a collective 
reflection of the sum of all parts, as opposed to any one part on its own.  As we continue to 
experiment with the multiple red grapes on the property, we found we need a space for 
creativity and blending to be able to make a wine that showcases a holistic expression of 
place.   
 
Vintage Notes 
The Pacific Northwest experienced a relatively warm winter during 2020-2021, and much of 
the Willamette valley saw average to below average winter precipitation. With a cool and dry 
start to the growing season, we saw budbreak the third week of April and progressed through 
a few heat spikes and then onto some cool weather in late May, and rain during flowering in 
June. The most memorable weather event of 2021 was the epic “heat dome” in late June, which 
fortunately did not damage the vines or developing berries thanks to the timing of the event 
and corresponding plant growth stage. The remainder of the growing season was warmer 
than average, with a cool down in both August and during harvest in October. In comparison 
to 2020, fruit set was consistent but yielded smaller clusters and berries overall. 2021 was a 
wonderful growing season, with low disease pressure, average yields and perfect clusters - 
which led to concentrated, fresh and complex wines across all clones and varieties at Johan. 
 
Production Notes 
The 2021 vintage is a blend of 1/3 Cabernet Franc and the remaining 2/3 consisting of our 
Austrian red grapes – Zweigelt, Blaufränkisch, & St. Laurent. In 2021, these red varieties had 
very similar fruit profiles and we thought they would play nicely together – and hey, we 
were right! 
 
Production: 638 cases produced  
Alcohol: 11.3% 
pH: 3.39 
TA: 6.9 g/L 


