
TASTING NOTES

“I have been blending Malbec and Merlot 

together for many years, as I love the 

interaction of the firm Merlot tannins, 

and the smooth, velvety Malbec tannins.  

For this vintage of Cold Creek Red, I 

fermented them together. This technique 

is known as co-fermentation. Similar to 

blending, the main difference is that 

the grapes are put together during 

fermentation, so there are unique 

expressions that are more complex than 

simply blending them together. The 2015 

vintage was the warmest and earliest 

on record, however our cool Harvest 

evenings kept the natural acidity intact, 

so all of the lush, ripe fruit has a tight 

framework. Dark cherry fruit, ripe berry 

notes, and a long seamless mouthfeel 

define this wine. Enjoy!””

2015 Cold Creek Red
Cold Creek Vine yard

Columbia Valle y

Limited Rele ase

TECHNICAL DATA

Total Acidity: 	 0.57 g/100ml

pH: 	 3.82

Alcohol: 	 15.1%

Blend: 	 51% Cold Creek Vineyard Malbec, 		
	 46% Cold Creek Vineyard Merlot and 		
	 3% Cold Creek Vineyard Cabernet Sauvignon 

Cases Produced: 	 519

Food Pairings:	� Bacon-wrapped filet and grilled Portobello 
mushrooms

Vintage 

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

•	� Warm temperatures continued through the spring and summer, moderating slightly into 

fall and extending an early harvest. 

•	� Overall, 2015 saw very favorable growing conditions, producing optimal ripening across 

varieties and yielding outstanding wines throughout the region. 

Vineyards

•	� Planted in 1973, the south-facing Cold Creek Vineyard is a warm, dry site with high 

heat accumulation.

•	� The low yielding old vines produce small clusters and small berries, resulting in intense 

varietal flavors and deep color. 

•	� Cold Creek typically is one of the earliest vineyards in the region to ripen.

•	� Cold Creek vineyard is LIVE and Salmon Safe certified.

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 22 months in 64% New French oak and 36% Neutral French oak. 
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Ray McKee,
Winemaker


