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APPELLATION: Walla Walla Valley 
 

VINEYARDS: Watermill Vineyard 
    Anna Marie Vineyard 

Summit View Vineyard 
 

TECHNICAL NOTES:   pH 3.71 
TA 0.58 g/100mL 
Alcohol 14.5% By Volume 
 

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

AGING: 17 months in small French oak barrels, 30% new 
 

CASES PRODUCED: 139 cases 
 

RELEASE DATE: April 2018 
 

SENSORY NOTES:  This Malbec opens with aromas of black cherry, blackberry jam, and 
baked vanilla that evolve into mint, violets, and chocolate-covered 
toffee.  Smooth and full on the palate with a surprising intensity of flavor, 
including pomegranate, dark chocolate and orange zest.  Beautiful and 
expressive, with perfectly balanced acidity and concentrated flavors. 
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