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MerlotMT

 the music, take a deep breath. It’s a fresh perspective. A 

wide open space to explore. Freedom...juicy, wild, 

delicious freedom. Don’t look back. Windows down. 

     Greetings Columbia Valley Merlot is very much a 

deep breath of fresh perspective. Wildly unexpected 

voluptuous fruit and texture - if you’re bold enough to 

look past the typical flat roads often driven by tourists of 

this varietal. This wine will be worth the detour and the 

pause. Of course, all natural production, small-lots, just 

enough oak for interest on the palate. Don’t be fooled 

just because it says Merlot. Lean in.

                                 .  .  .   When life gives you a left 

turn, lean in. Roll down the windows, turn down 16
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Vintage 2016

an early start. Bud break and bloom were significantly 

advanced from historical dates, with bloom occurring in 

some areas as early as the third week of May, a good 

two-plus weeks ahead of average. By the end of May, 

2016 was easily on pace to surpass 2015 as the warmest 

vintage on record.

One of the hallmarks of the vintage was a large crop 

which, notably, caught many winemakers and growers by 

surprise. As a result, many sites picked out heavier than 

average and expected, despite successive thinning passes. 

Most attributed the large crop size to larger than average 

cluster size. Both berry size and the number of berries 

were significantly increased.

Overall winemakers expected high quality fruit due to the 

extended hang time, with larger berry and cluster size.

                                 .  .  . 2016 continued the trend 

of warm growing seasons in Washington marked by 

The Columbia Valley

Data : Harvest Dates: 9-8 thur 9.23

pH: 3.18  |  TA: 6.4g/L  | Alc. 12.9%

New Oak: 33% | Aged 8 Months

Notes :                      After harvest, the grapes for our 2016 

Merlot were destemmed and allowed to cold soak

>>>  Its volcanic, well-drained, sandy loam soils stress 
the vines to yield robust and concentrated flavors in our 
grapes. In most parts of the Columbia Valley, there is an 
average of 16 hours of sunlight and only eight inches of 
rainfall. This combination lends itself to the creation of 
unique wines with intense color, flavor and structure. 

for 24 hours. Throughout fermentation, we performed 

several rack and returns for optimal extraction of color and 

flavor. A touch of oak aging provided distinct brown spice 

notes.  


