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APPELLATION:  Walla Walla Valley 
 

VINEYARDS: Anna Marie Vineyard 
Summit View Vineyard 
 

TECHNICAL NOTES:   pH 3.66 
TA 0.64 g/100 mL 
Alcohol 14.5% By Volume 
 

FERMENTATION: Handpicked and hand sorted into 1.5 and 2 ton 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, 25% new 
 

CASES PRODUCED: 200 cases  
 

SENSORY NOTES:  Both vineyards are located on Van Sickle ridge in the southern part 
of the Walla Walla Valley. This Malbec is gorgeous in the glass with 
its inky purple hue. One whiff, and a cascade of berry aromas 
captivate your attention. Blueberry, blackberry, huckleberry, 
marionberry, along with hints cracked peppercorns and cocoa nibs. 
This wine displays excellent balance, silky supple tannins, and a 
delicious finish that lingers. Pair this wine with elk, bison or grass-fed 
beef, simply seasoned with salt and pepper and accompanied by a 
creamy mushroom sauce or melted blue cheese. Also works well 
with rosemary, sage seasoned roasted pork. Enjoy! 
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