
vintage

The 2017 growing season was cooler and crop yields were significantly 

lower in comparison to the past two vintages. The lower temperatures 

delayed ripening and helped to retain fresh fruit aromatics and 

mouthwatering acidity. Despite the challenges of a harsh winter and the 

threats of wildfire during the summer, fruit quality was quite good.

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

• �After gently pressing the fruit, the clarified juice was inoculated 

with yeast. Depending on the lot, fermentation lasted three to  

four weeks.

• �Fermentation temperatures were carefully maintained at 55-65˚F  

to preserve natural fruit aromatics.

• �The style of this Chardonnay showcases pure varietal expression  

of Washington State fruit.

2017 
Chardonnay

Columbia Valley

Winemaker Comments:

“�This Chardonnay opens with hints of orange blossom and aromas of citrus and pear fruit on 

the nose. The palate has a citrusy component with toasted sweet oak flavors and a balanced, 

creamy finish.”  
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Technical Data

Vineyards: �100% Columbia Valley 

TA: 0.59 G/100ML

pH: 3.51

Alcohol: 13.5%

Blend: �95% Chardonnay, 5% Viognier


