
2015
ECO Cabernet Sauvignon

Columbia Valley

Winemaker Comments:

“�Made from organically grown fruit, this Cabernet Sauvignon has aromas of fruit 

characters with smoky tones in the nose. The fruit characters carry through on the palate 

mingling with herbal tones and ample soft textures.”  – Joy Andersen, Winemaker
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Technical Data

Vineyards: �100% Columbia Valley

Wine Analysis

Total acidity: 0.48	  

pH: 3.87

Alcohol: 13.5

Blend: �75.31% Cabernet Sauvignon, 24.69% Merlot

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

• �Warm temperatures prevailed throughout the spring and summer, 
moderating slightly into fall and extending an early harvest.

• �Overall, 2015 saw favorable growing conditions, producing optimal 
ripening across varieties and yielding outstanding wines throughout  
the region.

vineyards
• �Snoqualmie’s ECO wines are produced from 100% organically grown 

grapes from USDA-certified organic vineyards in the Columbia Valley 
American Viticulture Area.

• �Also referred to as the “O” zone, these vineyard sites enjoy a green 
cover of beneficial native grasses and cereal grains, which helps 
reduce soil erosion and provides habitat to attract beneficial insects.

• �Grapes sourced from these special vineyards create bright, flavorful 
and balanced wines.

winemaking

• �ECO wines are blended and bottled in our USDA-certified  
organic facility. 

• �After a gentle pressing, the fresh juice was inoculated with organic 
yeast to initiate fermentation. The grapes are fermented on the skins 
for six days with gentle, twice daily spray-overs to achieve additional 
extraction of color, tannin, and flavors.

• �Malolactic fermentation is induced and the wine is aged 12 months  
in 5% new American oak barrels. 


