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2008 Viognier (Yakima Valley)   
This golden colored wine with compliments of Chardonnay has ripe, fresh pear and apricot notes with 
subtleties of sweet straw rounded out with lychee, a plush texture and honeysuckle aromas that linger on 
the finish.  It is a nice alternative to Chardonnay but with more aroma.  A blend of 80% Viognier and 20% 
Chardonnay from Prosser area fruit, it was aged for 20 months in French and American Oak.   
13.6% alcohol, 24 cases produced. 
 
2008 Chardonnay (Yakima Valley) 
This creamy Chardonnay from the Prosser area of Yakima Valley has a rich oak structure with overtones 
of lightly roasted pineapple, walnut, apple, butterscotch and allspice.  It provides the body and acidity for 
a long finish that is complementary on the palette, but without the weight that some Chardonnays have.  
A blend of 87% Chardonnay and 13% Viognier from Prosser area fruit, it was aged for 20 months in 
French and American Oak barrels.  15.0% alcohol, 23 cases produced. 
 
2008 Pinot Noir (Oregon State)   
This wine is made in a spicy, extracted style using grapes from the Dundee Hills of the Willamette Valley 
of Oregon State.  The wine is fruit forward with red currant, berry, saffron and hints of leather, pine and 
walnut.  This complex wine is a perfect compliment for salmon or red Italian dishes.   
13.0% alcohol, 40 cases produced. 
 
2006 Merlot (Yakima Valley)  
A nice garnet colored full-bodied Merlot with lots of dark stone fruit, cherry and berry notes.  While 
moderately oaked with 30% new French and American oak, this Merlot will compliment an array of red 
meat, pork or chicken dishes.  A blend of 78% Merlot, 17% Cabernet Sauvignon and 5% Malbec from 
Snipes Vineyard near Prosser Washington, this wine was aged in barrel for 22 months.  14.9% alcohol, 
34 cases produced. 
 
2007 Merlot (Yakima Valley)   
The exquisite cherry, fig and black current notes of this garnet colored wine help carry the spicy oak and 
dusty tannin backbone through to long lasting deep finish and full mouth feel.  With black pepper and dark 
cherry aromas, the finish ends with many complex flavors and a slight hint of bacon.  Made with 75% new 
French and American oak cooperage, this Merlot will compliment an array of red meat, pork or chicken 
dishes.  A blend of 82% Merlot, 18% Cabernet Sauvignon from the Snipes Vineyard near Prosser 
Washington, this wine was aged in barrel for 22 months.  14.5% alcohol, 36 cases produced. 
 
2007 Syrah (Yakima Valley)  
This dark amethyst colored wine has a bright body, moderate oak and fresh flavors of dark fruit, black 
current, and blackberry.  Moderately oaked with used French and American oak barrels allow the fruit 
flavors to come forward and will pair well with a variety of red meats and cheeses.  A blend of 88% Syrah 
and 12% Cabernet Sauvignon made from grapes from the Snipes Vineyard near Prosser Washington and 
the Arianses vineyard in Mattawa.  14.8% alcohol, 38 cases produced 
 
2006 Cabernet Sauvignon (Columbia Valley)  
This wine is darkly colored, firm in texture, chewy and generously filled with sharply focused black cherry, 
ripe currant and smoky flavors with a long expressive finish.  The solid tannins should allow this wine to 
be cellared for up to five years.  A blend of 81% Cabernet, 14% Merlot and 5% Cabernet Franc it was 
made from fruit grown in the Prosser and Mattawa areas of Eastern Washington and aged for 22 months 
in newer French and American oak.  14.9% alcohol, 17 cases produced. 
 



2008 Cabernet Sauvignon (Wahluke Slope)   
New release!!  No tasting notes yet, but your suggestions are welcome.  Your thoughts on what you are 
tasting could be part of our final tasting notes, please let us know!  This wine was made from a blend of 
90% Cabernet and 10% Syrah fruit from the Wahluke Slope appellation of Washington State.  The 
Cabernet for this wine is from a famous vineyard that I cannot formally mention in marketing materials 
due to agreement with the grower, very nice…..  15.4% alcohol, 28 cases produced 
 
2007 Tempranillo (Yakima Valley)  
A new exciting Spanish varietal for Washington State provides a delicious change from other dry red 
wines.  A dark beauty that engages the senses with the comfort of leather, the aromas of sage and 
eucalyptus and a mineral earthiness like wet stone or concrete after a rain, this wine will entice the 
palette.  Produced from fruit grown in the Prosser area of Eastern Washington, this wine was blended 
with Cabernet Sauvignon for structure.  A blend of 95% Tempranillo and 5% Cabernet, it was aged for 22 
months in newer French and American oak barrels.  15.4% alcohol, 34 cases produced. 
 
2007 Malbec (Yakima Valley)  
Recently released, tasting notes still in work.  An interesting wine with smoky and tar notes made from 
fruit of the Yakima Valley.  It is a blend of 81% Malbec, 11% Cabernet Sauvignon and 8% Merlot.   
13.6% alcohol, 20 cases produced. 
 
2009 Raspberry (Washington State)   
New release!!  All raspberry and not much else other than raspberry with a very prominent raspberry 
aroma and flavor.  Not too sweet with residual sugar levels that balance well with the normal tartness of 
pure raspberries.  11.9% alcohol, 5 cases produced 
 


