
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

• Columbia Valley vineyards are located east of the Cascade Mountains 

and receive just 6-8 inches of rainfall annually.

• Soils are deep and sandy with low water-holding capacity and are 

nutrient poor, which encourages fruit development rather than vine 

growth.

• Warm, sunny days and cool evening temperatures create ideal 

conditions for intense aroma, fl avor, and acidity development in the 

ripening grapes.

WINEMAKING 

• Grapes were crushed and allowed to soak on the skins for 48 hours, 

extracting color and tannin before fermentation. 

• After 6 days on the skins, the wine was pressed off and placed in 

stainless steel tanks to complete fermentation. 

• The wine was aged for 17 months in French and American oak barrels.

2015
Syr ah

Columbia Valley

Winemaker Comments:

“Deep black f��its aromas like plum and blueber�� on the nose with lingering notes of 

chocolate and smoke. Sof� luscious tannins and sweet oak f lavors on the palate lead to a 

long smooth f inish.” – Joy Andersen, Winemaker
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Technical Data

Vineyards: 100% Columbia Valley

Total Acidity: 0.55G/100ML

pH: 3.81

Alcohol: 13.9%

Blend: 100% Syrah


