
 

 

 

 

 

 

Winemaking:  All the fruit for our Red Mountain program is run through a Pellenc de-
stemmer and Optical sorter.  This process removes all MOG (material other than grape) 

and leaves nothing but pristine berries.  The wines are fermented in small batches to 
emphasize the unique character of each vineyard block.  Once the true nature of the 
wine has been revealed we blend the wines using the uniqueness of the individual to 

create a harmonious whole. 

Tasting Notes:  This wine speaks of the power of Red Mountain from the leap out of 
glass aromas of white pepper, black currants and Christmas spices to the firm tannins, 
expressive mouthfeel and lingering finish of cocoa dusted chocolate covered cherries. 

Appellation:  Red Mountain - Washington State – USA 
Varietal composition:  91% Cabernet Sauvignon, 5% Petite Verdot, 4% Malbec 

Cooperage:  24 months in 40% new French Oak 60% neutral French Oak for balance 
Total Acidity:  0.64 g/100mL 

pH:  3.72 
Alcohol:  13.5% 

 


