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KENTUCKY DERBY
RED BLEND
columbia valley

We crafted this limited release Red Blend to commemorate our proud
sponsorship of the Kentucky Derby—the legendary Thoroughbred
race that represents the first leg of the coveted ‘Triple Crown.’ This
rich, flavorful red blend showcases juicy Washington fruit character
with aromas and flavors of dark berries and a hint of cocoa. Share
this complex wine with friends at your Kentucky Derby viewing party
paired with party favorites like pizza and grilled burgers.

THE VINTAGE
• The 2012 vintage was fairly typical for eastern Washington and a
much welcomed change from the cooler 2010 and 2011 vintages.

• B ud break started a little earlier than normal but cooler
temperatures through the early summer delayed veraison slightly.

• A warming trend began in late July and dry conditions through
mid-October were ideal for fruit ripening.
food pairings
Grilled Burgers with Blue Cheese,
Pizza with Marinara Sauce,
Italian Cured Meats,
Country Ham and Biscuits
appellation
Columbia Valley
alcohol
14.5%
total acidity
0.53g/100ml
ph
3.71
blend
62% Merlot
30% Cabernet Sauvignon
8% Syrah
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WINEMAKING
• M erlot, Cabernet Sauvignon and Syrah were gently de-stemmed
separately into traditional upright fermenters.

• After 24-48 hours of cold soaking to extract fruit flavors, the must
was warmed and then inoculated to begin 5-7 day fermentations.

• Pumpovers occurred twice daily to further extract color, flavors
and tannins.

• A malolactic conversion immediately followed primary
fermentation, enhancing complexity and reducing acidity.

• B arrel aging took place in mostly neutral French and American
oak for nearly 2 years to soften the wine.

• The final blend was assembled just weeks prior to bottling.

FLAVOR PROFILE
“This rich red blend opens with aromas of loganberries and plums
with subtle hints of chocolate and white pepper. Flavors of dark
berries and cocoa, supported by plush tannins, give way to a lengthy,
persistent finish.”

Keith Kenison, Winemaker

