
WINEMAKER’S NOTES

“New single varietal addition to our 

collection, this Marsanne was so 

expressive on its own, we had to show 

it to you! Bosc Pears and a floral note 

race through the nose with an almost 

viscous palate that has a truly seamless 

finish. Rich, yet elegant – an amazing 

combination that I know you will enjoy.” 

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

• 100% of the fruit was sourced from our Yakima Valley vineyards, in a slightly 

cooler area. 

• The region’s sunny days and cool evening temperatures create ideal conditions  

for intense aroma and flavor development in the ripening grapes.

WINEMAKING

• Ripe grapes were destemmed and inoculated with various strains of yeast to  

maximize complexity. 

• 100% stainless steel fermented to preserve the Marsanne’s delicate floral characters.
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TECHNICAL DATA

Total acidity 0.47 g/100 ml

pH 3.14

Residual Sugar .09 g/100 ml

Blend 100% Marsanne

% Alcohol 13.5%

Cases produced 350
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