
Technical Data

Vineyards: �100% Columbia Valley

First Harvest: 10-8-11

 

 

Fermentation Data

Length: 6 days on skins	  

Yeast type: EC1118 organic 

Wine Analysis 

Total acidity: 0.67     pH: 3.59 

Alcohol: 14.0%		   

Blend: �75% Cabernet Sauvignon, 

25% Merlot

vintage

•� �Cool temperatures during the spring delayed bud break and bloom by 

three to four weeks.

•� �Consistently warm summer temperatures lengthened the ripening 

period. Many sites began harvest three weeks later than a  

typical year. 

• �Without the growing season’s typical temperature spikes that surpass 

100° F, grapes ripened very evenly with the required sugar levels and 

ideal physiological maturity.

 

vineyards

• �Snoqualmie’s ECO wines are produced from 100% organically grown 

grapes from USDA-certified organic vineyards in the Columbia Valley 

American Viticulture Area. 

• �Also referred to as the “O” zone, these vineyard sites enjoy a green 

cover of beneficial native grasses and cereal grains, which helps 

reduce soil erosion and provides habitat to attract beneficial insects. 

• �Grapes sourced from these special vineyards create bright, flavorful 

and balanced wines.

Winemaking

• �ECO wines are blended and bottled in our USDA-certified  

organic facility. 

• �After a gentle pressing, the fresh juice was inoculated with EC1118 

organic yeast to initiate fermentation. The grapes are fermented on 

the skins for six days with gentle, twice daily spray-overs to achieve 

additional extraction of color, tannin, and flavors.

• �Malolactic fermentation is induced and the wine is aged 16 months in 

12% new American oak barrels. 

2011 
ECO Cabernet Sauvignon

Columbia Valley

Winemaker Comments:

“The 2011 ECO Cab displays aromas of currant and ripe red cherries with spicy tones and ample 

juicy structure on the palate.”– Joy Andersen, Winemaker
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