
Swick   Wines   ‘K-Hungus’   2018   
Producer :    Joe   Swick   
Provenance:    Yakima   Valley   AVA   in   
Washington   
Farming:    Organic   
Grape(s):    50/50   cofermentation   of   Syrah   
and   Grenache   Blanc   
Vineyard(s):     Conley   Vineyard   in   Yakima   
Valley   AVA   Washington.    2000   ft.   
elevation,   windy   vineyard   with   sandy   loam   
soils.    This   is   the   main   vineyard   that   Joe   
works   with.     
Vintage:    2018   was   an   excellent   year   like   
‘17   before   it.    A   warm   vintage   with   cooler   
temperatures   at   harvest   allowed   for   a   lot   of   
hang   time   and   a   more   deliberative   harvesting   schedule   without   having   to   race   the   accumulation   
of   sugars.     
Fermentation/   Aging:      both   varieties   are   hand   harvested   on   the   same   day,   whole   cluster   
co-fermented   on   the   skins   with   30   days   of   maceration   before   pressing   into   228L   barrels   for   lees   
aging   until   bottling   in   the   spring.   
Fining/   Filtration:    none.   
Sulfur:    10-15   ppm   added   24   hours   before   bottling.   
Misc:    This   is   the   second   vintage   for   K-Hungus   and   despite   being   made   in   the   exact   same   
fashion   and   proportions   as   2017   the   current   release   is   lighter   in   color,   less   Syrah   oriented   and,   
in   Joe’s   words,   ‘less   Northern   Rhone,   more   Ardechosie’     

  
The   Producer:     
Oregon   native   and   darling   of   the   natural   wine   scene   Joe   Swick   has   been   perfecting   his   
one   man   show   for   a   few   years   now.    Many   American   producers   talk   about   making   their   
wine   affordable,   Joe   actually   achieves   it.    What’s   more,   his   wines   are   captivating   to   
nerds   and   noobs   alike!    Although   his   winery   is   located   not   far   from   Portland,   Joe   
purchases   fruit   from   both   Washington   and   Oregon.    With   2018’s   harvest   Joe   has   
expanded   his   one   man   show   to   6,000   cases   with   plans   to    actually   hire   some   help    and   
increase   his   production   even   more   in   years   to   come.     

  
The   Vineyard   
The   wine   is   comprised   of   roughly   50/50   Syrah   and   Grenache   Blanc   from   Conley   
Vineyard   in   Yakima,   Washington.    At   2000   ft   elevation,   the   25-30   acre,   windswept   
Conley   Vineyard   is   planted   to   a   wide   assortment   of   different   grapes   in   sandy   loam.    Joe   



purchases   the   vast   majority   of   the   grapes   grown   here.    Certified   organic.    He   associates   
this   vineyard   with   a   ‘smokey,   mezcal   character.’     
  

The   Cellar   
Swick’s   cellar   work   with   skin   fermented   wines   is   consistent   for   red,   white   and   
co-fermented   wines.    Whole   clusters   are   lightly   foot   trodden   in   polyethylene   ‘harvest   
bins’   leaving   a   large   proportion   of   unbroken   berries   to   create   that   enzymatic   ‘semi   
carbonic’   effect.    Punch   downs   are   conducted   once   or   twice   a   day   by   foot   during   the   
fermentation   which   usually   lasts   between   one   and   two   weeks.    Typically   Joe   will   
continue   macerations   beyond   the   duration   of   the   fermentation   to   total   at   30   days   before   
pressing   through   a   1.5   ton   Bucher   Pneumatic   press   into   228   L   neutral   barrels.    Joe   
ages   free   run   and   press   run   juice   separately   and   malolactic   conversion   is   allowed   to   run   
its   natural   course.     
  

The   base   wines   are   racked   to   tank   for   blending   and   modest   sulfur   dosing   24   hours   
before   bottling.     
  

  
For   more   details   email    info@OlmsteadWine.com   
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