
Technical Data 
Vineyards: �100% Columbia Valley
TA: 0.60 G/100ML

vintage

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

spring and early summer. A cooler than normal end of the ripening 

season allowed the wines to have ripeness, yet maintain freshness and 

elegance. 

•• The early dry and warm spring, combined with cooler temperatures 

in August and September, slowed down ripening and resulted in the 

longest harvest on record in Washington State. 

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

with nicely resolved tannins and maturity.

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, flavor, and acidity development  

in the ripening grapes.

 

Winemaking

•• The grapes are crushed and fermented on the skins for six days with 

gentle, twice daily spray-overs to achieve optimum extraction of color, 

tannin, and flavors.

•• Malolactic fermentation is induced and the wine is aged approximately  

12 months in a mix of new and older American and French oak barrels.

2016 
Whistle Stop Red

Columbia Valley

Winemaker Comments:

“Vibrant fresh fruit aromas of black cherry and currant combine with hints of rosemary in  

this Bordeaux style blend. Similar fruit f lavors are found on the pallet accented by soft supple 

tannins and sweet oak.” 
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pH: 3.50 
Alcohol: 14.0%		   
Blend: �70% Cabernet, 30% Merlot


