
   
 

 
 
 
 

 

2017  
R E S E R V E  C A B E R N E T  S A U V I G N O N  

 
 

APPELLATION:  Walla Walla Valley 
 

VINEYARDS: McClellan Estate Vineyard and Anna Marie Vineyard 

TECHNICAL NOTES:   pH 3.87 
TA 0.53 g/100mL 
Alcohol 14.7% By Volume 
 

FERMENTATION: Small open top stainless steel tanks. The cap was punched down three 
times per day. Free run juice was transferred to French oak barrels to 
complete fermentation. 

AGING: 22 months in French oak barrels, 50% new 
 

CASES PRODUCED: 147 cases 
 

RELEASE DATE: April 2021 
 

SENSORY NOTES:  McClellan Estate Vineyard, planted in 2002, has consistently been our 
top vineyard for Walla Walla Valley Cabernet Sauvignon. Farmed using 
LIVE and Salmon Safe certified sustainable viticultural practices, the 
quality of the fruit is exceptional, and the wine produced from this site is 
extraordinary.  The 2017 vintage showcases aromas and flavors of cassis, 
ripe black cherry, and cherry cordial along with notes with of umami, 
anise, cedar, and rich coffee caramel. Polished tannins frame this 
exceptionally plush Walla Walla Valley Cabernet Sauvignon. Enjoy!  
 
Drink 2023-2038 
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