
WINEMAKER’S NOTES

“For this wine in particular I strive 

to create an archetype – a wine that 

exemplifies the variety and its place 

of origin. This vintage, that quest 

led to an eminently enjoyable wine 

with complex aromas and flavors of 

blueberries, cocoa, tapenade, and 

wet stone, complemented by a smooth 

weighty finish.” 

VINTAGE 

• The 2015 vintage was one of the warmest growing seasons on record in  

Washington State. 

• Warm temperatures continued through the spring and summer, moderating  

slightly into fall and extending an early harvest. 

• Overall, 2015 saw optimal ripening across varieties and yielded outstanding  

wines throughout the region. 

VINEYARDS

• Sourced from Cabernet Sauvignon fruit from vineyards in the Horse Heaven  

Hills AVA. 

• Our estate vineyards of Canoe Ridge Estate and Horse Heaven Vineyard 

contributed to the blend.

• Planted in 1991, the site’s proximity to the river and strong wind patterns  

protect it from temperature extremes, allowing uniform ripening and excellent 

color development.

WINEMAKING

• Gentle pumpovers were used to extract optimal flavor and color and minimize  

harsh tannins.

• Each individual fermentation tank is tasted daily to evaluate the development of the 

tannins and structure and find the right moment to drain the wine from the skins. 

• Aged for 18 months in 68% Neutral French oak, 16% New French oak, 16% New 

American oak.
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TECHNICAL DATA

TA 0.52 g/100 ml

pH 3.93

Blend 100% Cabernet Sauvignon

% Alcohol 14.7%

Cases produced Up to 1,242

2015 Cabernet Sauvignon

Horse He aven Hills
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