
WINEMAKER’S NOTES

“The fruit for this lovely Viognier was 

primarily fermented in stainless steel to 

show off beautiful floral aromas, delicate 

stone fruit with some tropical undertones. 

The balance of the blend was fermented 

and aged in neutral oak barrels to offer a 

hint of spice and give a soft oily texture 

to the palate.” 

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

•	 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 evening temperatures create ideal 

conditions for intense aroma and flavor development in the 

ripening grapes. 

•	 Sandy soils with low fertility and low water-holding capacity 

enable precise control of vine growth. 

•	 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 inoculated with various strains 

of yeast to maximize complexity. 

•	 Fermentation was predominantly in stainless steel for 3 weeks to 

showcase the aromas. 

•	 5% aged sur lie for four months in neutral oak.
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TECHNICAL DATA

TA	 0.61 g/100 ml

pH	 3.35

Blend	 100% Viognier

% Alcohol	 14.0%

Residual Sugar	 0.31 g/100mL	

Cases produced	 1,115
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