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APPELLATION:  Walla Walla Valley 

 

VINEYARDS: Anna Marie Vineyard 

Summit View Vineyard 

 

TECHNICAL NOTES:   pH 3.78 

TA 0.54 g/100 mL   

Alcohol 14.4% 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: 195 cases  

 

SENSORY NOTES:  Known for its dark color and vibrant fruit, Malbec shines in the 

Walla Walla Valley, and the 2023 vintage shows an inky purple 

deliciousness in spades. Deeply colored and expressive, it bursts 

with aromas of blueberry, blackberry, and ripe raspberry, accented 

by subtle notes of cocoa and spice. The palate is plush and generous, 

overflowing with juicy dark berry flavors layered with hints of vanilla 

and graham cracker. Supple tannins and balanced richness carry the 

wine to a long, satisfying finish. Enjoy! 

 

Drink 2025-2035. 

 

94 Points – Owen Bargreen 
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