
WINEMAKER’S NOTES

“This year, we wanted to make a play 

on the acronym ‘C-S-M’ using an 

assortment of white varieties. After 

crush, we had two tanks – one Chenin 

Blanc and the other Sémillon, turns 

out they play pretty well together; 

Sémillon lends a fig note while the 

Chenin brings fresh melon flavor. We 

added a touch of Muscat Canelli for a 

hint of juicy fruit. A fun aromatic blend 

from the Horse Heaven Vineyard.”

VINTAGE 

•	 The 2016 vintage experienced the best of both worlds with a hot spring and early 

summer, but also a cool fall season.

•	 Cooler temperatures in August and September, slowed down ripening and resulted 

in longer hang time for the grapes and the longest harvest on record in Washington 

State (August 15- November 15).

•	 Overall, 2016 saw very favorable growing conditions, producing wines with ripeness 

and elegance.

VINEYARDS

•	 Horse Heaven Vineyard is located in the Horse Heaven Hills AVA and adjacent to 

the Columbia River in Paterson, Washington.  

•	 Planted in the 1970s, this is a moderately warm site, tempered by the Columbia River. 

•	 This vineyard is characterized by gentle south facing slopes, sandy loam soil and a 

long growing season. 

WINEMAKING

•	 The juice was fermented for three weeks in stainless steel. 

•	 Cool fermentation with very fruit forward yeasts were carefully monitored to 

preserve the crisp fruit characteristics.
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TECHNICAL DATA

Total acidity	 0.06 g/100 ml

pH	 3.09

Residual Sugar	 0.52 g/100 ml

Blend	 48% Semillon, 47% Chenin Blanc  
	 and 5% Muscat Canelli

% Alcohol	 13.5%

Cases produced	 985

Food Pairings	 Grilled Chicken or Fish  
	 with citrus sauces

2016 C-S-M White

Horse He aven Hills
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