2009 Walter Clore Private Reserve Red Wine
Dedicated to the lifelong work of Washington state’s pioneering viticultural researcher who shaped the Washington
wine industry and is recognized as “The Father of Washington Wine.”
Appell ation • Columbia Valley

Growing Season

Vineyards • Stone Tree, Beverly, Four Feathers,
Coyote Canyon, Andrews Horse Heaven Hills,
Columbia Crest Estate

• The growing season was perfect with dry, warm weather and

lots of sunshine.

Harve st Date • September 18 – October 10 2009
• Although bloom was delayed slightly by cool spring weather,

warm temperatures soon returned and perfect ripening
weather lasted through September.

B l e n d • 47% Cabernet Sauvignon, 34% Merlot,
15% Cabernet Franc, and 4% Malbec
Fe r m e n tat i o n • 6-10 days on skins

• A freeze in the Columbia Valley on the night of October 10th

led to a slightly early end to the harvest season. However most
grapes were already picked or had already reached a good level
of maturity.

Alco h o l • 14.5%
Tota l A c i d i t y • 0.61g/100ml
ph • 3.73
C a ses Produced • 1,000

• Overall the 2009 vintage produced wines with lots of natural

acidity and fruit-forward ﬂavors.

Vi n e ya r d s
• The fruit for the Walter Clore Private Reserve was picked

from Columbia Crest’s premier vineyard sites. Vineyards
located on the Wahluke Slope oﬀer aromatics, texture and
complexity; Cold Creek sites contribute ﬂavor and fruitiness;
and Horse Heaven Hills fruit introduces balance and body.
• The balance between warm daytime temperatures and cooler

evenings concentrated aromatics and enhanced complexity.
• The appellation’s low rainfall stressed the vines, yielding

concentrated fruit with depth and varietal expression.

Vi n i f i c at i o n
• Hand-picked grapes were crushed with 20% to 30% whole

berries remaining.
• Cold soaking on the skins for two days extracted soft tannins

and intense color.
• After the 6 to 10 day fermentation on the skins, lots were pressed,

blended and placed into new French oak barrels to ﬁnish primary
fermentation. Malolactic fermentation followed in oak, wines
were racked oﬀ solids before the end of the year.
• The traditional Bordeaux winemaking protocol included

“This classic Bordeaux-style wine opens with intense
aromatics of vanilla, caramel, dark fruits and a hint
of graphite. Wonderful blackberry and dark chocolate
ﬂavors on the palate grow into a soft but powerful and
complex ﬁnish lingering with notes of exotic spices.
This wine is sheer elegance.”

barrel aging for 26 months with barrel-to-barrel racking at
three month intervals. Barrels were topped weekly during the
ﬁrst six weeks, and egg white ﬁning occurred after 18 months.
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