
vintage

• �	The 2017 growing season was cooler and crop yields were 		

	significantly lower in comparison to the past two vintages. 

•	The cooler early spring temperatures along with ample soil moisture 	

	 from winter precipitation and spring rainfall, delayed ripening and 	

	 helped to retain fresh fruit aromatics and mouthwatering acidity. 

•	Rainfall was minimal from mid-May to mid-August and temperatures 	

	 were above average in July and August

•	Despite cold winter conditions, 2017 gave us concentrated wines with 	

	 classic Washington state character.

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

•	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.

2017
Winemaker’s Select Riesling

Columbia Valley

Winemaker Comments:

“This Columbia Valley Riesling opens with intense aromas of golden peach and dried 

apricot that give way to succulent fruit f lavors, with a hint of honey, and f inishes with crisp, 

juicy acidity.”  	  – Keith Kennison, Winemaker

Item #747516 ©2018 Snoqualmie Vineyards, Paterson, WA 99345

Technical Data

Vineyards: �100% Columbia Valley

Total acidity: 0.70 g/100 mL

pH: 3.02

Alcohol: 11%

Residual sugar: 5.80 g/100 mL

Blend: 99.7% Riesling & 0.3% other aromatic white varieties


