
TASTING NOTES

“Grenache is an enigmatic variety with a 

vast and wholly pleasing array of delicate 

and nuanced aromas and flavors. I created 

this pleasantly vibrant wine to capture 

some of my favorite shades of its complex 

identity with a blend of resonate citrus, 

decadent cherry pie, and earthy spices”.

2015 Grenache
Columbia Valle y

Limited Rele ase 

TECHNICAL DATA

TA	 0.47 g/100 ml

pH: 	 3.95

Alcohol: 	 14.8%

Blend: 	 100% Grenache

Cases Produced: 	 453

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

•	� Columbia Valley vineyards lie in the rain shadow of the Cascade Mountains and receive 

just 6–8 inches of rainfall annually. 

•	 Warm, sunny days and cool evenings create ideal conditions for aroma and flavor  

	 development in the ripening grapes. 

•	 A northerly latitude gives the Columbia Valley roughly two more hours of sunlight  

	 daily during the peak-growing season than California, increasing the region’s ability to 	

	 ripen fruit.

Winemaking

•	 Ripe grapes were destemmed and sorted with a cutting-edge grape receiving and separation 	

	 system designed to gently deliver fruit to the fermenters, allowing for pure varietal expression 	

	 and soft mouthfeel. 

•	 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 10% New French oak and 90% Neutral French oak in large format 	

	 barrels.
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