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2018 Belle Blanc 
GOLD MEDAL –  
Sunset Magazine International Wine Competition 2019 

This luscious white offers wonderful mouth feel and 
tropical flavors; the lovely aroma of pear, honeysuckle 
and gardenia give way to a long, dry finish.  The best of 
both worlds, the Grenache Blanc brings aromas of 
dried apricot, green apple, and stone fruit, the 
Roussanne provides an almond and floral note and the 
Viognier adds a honeyed tangerine finish. This wine 
pairs well with citrus salads, ceviche, oysters, crab, 
pork and chicken dishes. 

 
GROWING 
Estate fruit, harvested in the Mokelumne River AVA of the Lodi 
Appellation, our grape clones are Tablas Creek cuttings from the 
famous French Château de Beaucastel Winery in the 
Châteauneuf-du-Pape region.  Our climate is very similar to that 
of the Southern Rhône with cool nighttime breezes from the 
Mokelumne River nearby giving our grapes their ripe, fruity 
flavors with excellent balance. 
 
WINEMAKING 
This wine is Susan Tipton’s homage to the white Chateauneuf du 
Pape she fell in love with years ago.  All of our grapes are hand-
picked and immediately pressed as whole clusters to capture 
their fresh, flavorful character. The grapes were harvested in the 
early morning to keep acidity at its highest, providing the 
vibrancy in the wine. The juice is then cool fermented in 
temperature controlled stainless steel tanks to highlight the pure 
fruit expressions. 

ac•qui•esce (a-kwē-ˈes)–verb; to surrender, to become quiet 

Acquiesce Winery is Lodi’s only dedicated white wine winery.  We make 
premium, food-friendly, white wines and rosés from estate grown wine grapes.  
Our vines are lightly watered and thinned.  The grapes are then handpicked and 
whole-cluster pressed to maintain their optimal fruit characteristics.  We 
acquiesce to the grapes. . .  and to nature. 

 

2018 Belle Blanc 
 

Varietal Composition: 
45% Grenache Blanc 
45% Roussanne 
10% Viognier 

 
Appellation: 
  Lodi Mokelumne River AVA 
 
Alcohol:  13.0% by volume 

pH:    3.60 

RS:  0 % 

Production:   377 cases  

Estate Grown & Bottled  

Lodi Rules Certification                           

Retail Price:  $34.00 

 

 


