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Vineyards: Columbia Valley sites

Grapes: 75% Cabernet Sauvignon, 11% 		             	
	 Cabernet Franc, 11% Merlot, 3% Carmenere

Vintage Season: Moderately warm, long 
	 ripening period, ideal harvest conditions

Barrels: 23 months in French, European, and     		
	 American barrels

Time in Cellar: Bottled July 2007

Aroma: Black currant, wild berries, sweet spices

Taste: White pepper, vanillin, red plum

Alcohol %: 13.7

Lot Size: 1863 cases

The fruit for this wine was sourced from diverse sites throughout the Columbia Valley including 
vineyards in the Yakima, Red Mountain and Walla Walla Valley, with no one vineyard contributing 
more than 12% of the blend.  It is a medium bodied red of rich color.  By nose and mouth it shows 
blackcurrant and wild berries, sweet spices, white pepper, vanillin and red plum overtones.  The 
diverse vineyard sites show in a pleasing range of flavors and accessible structure.  Polished gentle 
tannins, a slight brightness and lingering finish make this the ideal mealtime choice. 2005 was a 
moderate vintage producing expressively lush wines.
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