
Technical Data 
Vineyards: �100% Columbia Valley
TA: 0.78 G/100ML

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, the 2017 ECO Riesling 

emerges as one of the best vintages in recent memory.

vineyards

•	Snoqualmie’s ECO wines are produced from 100% organically grown 

grapes from USDA-certified organic vineyards in the Columbia Valley 

American Viticulture Area.

•	Also referred to as the “O” zone, these vineyard sites enjoy a green 

cover of beneficial native grasses and cereal grains, which helps 

reduce soil erosion and provides habitat to attract beneficial insects.

•	Grapes sourced from these special vineyards create bright, flavorful 

and balanced wines.

Winemaking

•	ECO wines are blended and bottled in our USDA-certified organic 

facility.

•	After a gentle pressing, the juice was cold settled and racked clean 

before being inoculated with organic yeast to initiate fermentation. 

•	The fermentation was arrested when the optimal balance of sugar, 

acidity and alcohol was achieved.

•	Minimal fining and filtration prior to bottling retained the wine’s bright, 

fresh aromatics.

2017 
ECO Riesling

Columbia Valley

Winemaker Comments:

“This organically grown Riesling bursts with fresh aromas of apple and pear characters accented 

with a touch of lime and mineral notes.  A crisp, off dry f inish captures the pure elegance of this 

varietal.”    – Joy Andersen, Winemaker
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pH: 3.04 
Alcohol: 12.5%		   
Blend: 100% Riesling


