
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 re¬ceive 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 

•  Riesling grapes were harvested at the peak of flavor ripeness.

•  A cool fermentation was used to preserve the natural fruit and 

acid structure of the grapes, which emphasizes the varietal’s 

characteristics and terroir impressions.

2016
Winemaker’s Select Riesling

Columbia Valley

Winemaker Comments:

“�Hints�of�sweet�apricot�and�pear�aromas�give�way�to�luscious�fruit�and�spice�flavors�on�the�palate�

followed�by�a�crisp�clean�finish.”�

 – Joy Andersen, Winemaker
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Technical Data

Vineyards:  100% Columbia Valley

Total acidity: 0.73 

pH: 3.03G/100ML

Alcohol: 10.7%

Residual sugar: 5.55

Blend:  95% Riesling 5% Viognier


