
Technical Data

Vineyards:  100% Columbia Valley

First Harvest: 10-5-12

Brix:  23.5 

Fermentation Data

Length: 16 days  

Yeast type: Steinberger

Wine Analysis 

Total acidity: 0.76          

pH: 3.02 

Alcohol: 10.5%  

Residual sugar: 6.00 

Blend:  90.8% White Riesling, 

4.8% Muscat, 4.4% Viognier

vintage

After two cooler-than-average vintages, the 2012 growing season was 

quite temperate in comparison. The Columbia Valley experienced the  

second coldest June, one of the warmest Augusts, and virtually no  

rainfall from the end of June to the end of harvest. The first heavy 

frost of the season did not occur until mid November allowing ample 

time to harvest the record crop. 

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

•  After a gentle pressing, fresh juice was inoculated with Steinberger

yeast and fermented 16 days.

•  Fermentation temperatures were carefully maintained at 50˚F to

preserve the natural fruit and acid structure of the grapes, which

emphasizes the varietal’s characteristics and terroir impressions.

2012 
Winemaker’s Select Riesling

Columbia Valley

Winemaker Comments:

“Aromas of spicy pear and dried apricots give way luscious fruit and honey notes on the palate 

with a crisp and clean f inish”  – Joy Andersen, Winemaker
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