
Technical Data

Vineyards:  100% Columbia Valley

First Harvest: 10-7-11

 

 

Fermentation Data

Length: 6 days on skins  

Yeast type: RB2 

Wine Analysis 

Total acidity: 0.61   pH: 3.61 

Alcohol: 13.5%   

Blend:  98% Merlot, 2% Cabernet

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 evenly with the required sugar levels and ideal 

physiological maturity

 

vineyards

•  Columbia Valley vineyards are located east of the Cascade Mountains 

and receive just 6-8 inches of rainfall annually.

•  Soils are deep and sandy with low water-holding capacity and are 

nutrient poor, which encourages fruit development rather than  

vine growth.

•  Warm, sunny days and cool evening temperatures create ideal 

conditions for intense aroma, flavor, and acidity development in the 

ripening grapes.

Winemaking

•  Grapes were crushed and allowed to soak on the skins for 48 hours, 

extracting color and tannin before fermentation was initiated with  

RB2 yeast. Gentle pump overs extracted color and tannins three  

times per day.

•  After 6 days on the skins, the wine was pressed off and placed 

in stainless steel tanks to complete fermentation. Malolactic 

fermentation was then initiated.

•  The wine was aged for 11 months in 12% new American oak barrels  

and 25% new French oak staves.

2011 
Merlot

Columbia Valley

Winemaker Comments:

“Rich black cherry fruit impressions on the nose with hints of spice and herbs are followed on the 

palate by juicy berry fruit and sweet oak f lavors.” – Joy Andersen, Winemaker
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