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APPELLATION: Walla Walla Valley 

 

COMPOSITION: 100% Malbec 

VINEYARDS:     Summit View and Weinbau Vineyards 

TECHNICAL NOTES:   pH 3.64 
TA 0.58 g/100mL 
Alcohol 13.7% By Volume 
 

FERMENTATION: Small open top stainless steel tanks. The cap was punched down three 
times per day by hand.  After gently pressing the young wine was 
transferred to French oak barrels to complete fermentation. 
 

AGING: 17 months in French oak barrels, 40% new 
 

CASES PRODUCED: 306 cases 
 

RELEASE DATE: October 1, 2014 
 

SENSORY NOTES:  2011 was a cool vintage in the Walla Walla Valley. It was just incredible 
to see how the middle ripening varietals just absolutely loved the 
growing conditions. This inky purple wine is packed with scents of 
blackberries, savory spice which delivers a delicious mouth full of 
blackberry cobbler, cherries, plums, and blueberries. The finish is long 
and seductive. Enjoy! 
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