
Technical Data
Vineyards:  100% Columbia Valley
First Harvest: 9-6-13

 

Fermentation Data
Length: 16 days
Yeast Type: Alchemy II

Wine Analysis
Total Acidity: 0.61 
pH:   3.00
Alcohol:  13.5%
Blend:   100% Sauvignon Blanc

vintage

•  Temperate weather patterns from winter through spring left most  

vineyards in good condition for the growing season.

•  The summer of 2013 was one of the warmest in the past decade with  

favorable temperature conditions extending into fall.

•   Accelerated ripening due to the warm season was slowed by cooler  

temperatures and light rain events mid-September. The timing and 

changes in temperatures aided in hang time development resulting  

in stellar fruit characters and flavors.

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 aromas, flavors, and acidity development  

in the ripening grapes.

Winemaking

•   After gently pressing the fruit, the fresh juice was inoculated with 

Alchemy II yeast and fermented for 16 days in stainless steel tanks.

•  Fermentation temperatures were carefully maintained at 50˚F to  

preserve the natural fruit and acid structure and emphasize the  

varietal characteristics and terroir impressions.

2013 
Sauvignon Bl anc

Columbia Valley

Winemaker Comments:

“�This�Sauvignon�Blanc�displays�bright�aromas�of�citrus�and�sweet�apple,�followed�by�fresh�f lavors�

of�lime,�passion�fruit�and�white�peach�with�a�crisp,�clean�f inish.��This�is�a�great�wine�to�enjoy�

with�shellf ish.”��� � � � ���������������� – Joy Andersen, Winemaker

Item #110 © 2014 Snoqualmie Vineyards, Paterson, WA 99350


