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CELEBRATING A NEW HARVEST, AND AN OLD… 

We’re excited to unveil the 2016 Vintage Series Red Wine Blend during this September’s Harvest Celebration 
at 14 Hands. Join us for a glass of this extraordinary blend limited to a mere 150 case production.

The Vintage Series is our winery’s homage to Washington’s Columbia Valley wine region. Following 
each harvest, winemaker Keith Kenison carefully tastes and evaluates every barrel in our cellar, 
reserving a handful of truly exceptional lots to blend and showcase through our annual Vintage Series 
release. The 2016 vintage features a single red wine blend bottled as a set of three collectable labels 
and hand-dipped in burgundy wax.



Upcoming Events
SEPTEMBER 1 | 10AM-5PM
Winemaker’s 3rd Seasonal Release Party
Join us for our Winemaker’s 3rd Seasonal Release Party! 
Our 2016 Seasonal Sangiovese, from the Horse Heaven 
Hills, will be hand-bottled in our barrel room at 14 Hands 
throughout the day. Seasonal release is limited to one 
barrel production. Winemaker Keith Kenison will be in 
the tasting room from 12-2PM to sign bottles and answer 
winemaking questions. Guests will enjoy live music by 
Lori Tyler from 12-3PM.

SEPTEMBER 7 | 6–8PM
Cellar 14 Winery Dinner
Get to know your fellow club members during this 
family style dinner paired with 14 Hands Reserve Wines. 
Ticket price is $45.00 per person (2 ticket maximum). 
Guests attending must be at least 21 years of age. Cellar 
14 Members can sign up online at www.14hands.com or 
call 1.800.301.0773.

SEPTEMBER 29 | 10AM-5PM
Harvest Celebration and  
Vintage Series Release
In celebration of the Great Prosser Balloon Rally and 
Harvest Weekend, join 14 Hands for a Harvest Celebration! 
Enjoy music in the courtyard by Eddie Manzanares from 
12-3PM. Small bites and wine by the glass will be available 
for purchase.

OCTOBER 13 | 10AM-5PM
Yakima Valley’s Catch the Crush Weekend
Join us for our Winemaker’s 4th Seasonal Release! Our 
2016 Seasonal Malbec, from the Horse Heaven Hills, 
will be hand-bottled in our barrel room at 14 Hands 
throughout the day. Seasonal release is limited to one 
barrel production. Small bites and wine by the glass will 
be available for purchase.

Flights & Bites for August/Sept:

Our flights & bites menu is developed by our 
Culinary Lead, Mindie Peña, to give you a perfect 
pairing experience. Each month features a new 
menu for you to try – here’s a sneak peek of what’s 
being featured for August and September: 

AUGUST – CHEESE

2015 Reserve Sangiovese – Cheese Curds 

2016 Riesling – Cumin Gouda

2015 Reserve Merlot – Fontina 

SEPTEMBER – DIPPING OILS 

2016 Reserve Chenin Blanc – Blood Orange Riesling 

2015 Reserve Red Blend – Smokey Roasted Garlic

2015 Reserve Grenache – Moroccan Spice
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660 Frontier Road,  
Prosser, Washington  99350

www.14hands.com

CELLAR 14 CLUB  
WINE PICK UP REMINDER

We allow you 3 months from your release date 
to pick up your wine; we simply do not have 
the space to hold previous club selections. 
Therefore, we ask that you abide by this policy 
and come see us in this time frame. If you are 
unable to visit us within the 3 month time frame, 
please call our concierge at 1.800.301.0773. If 
you do not contact us after the 3 months, we 
donate your wine to our Charitable Donations 
Program which emphasizes funding priorities in 
the following areas:
Environment/Sustainability • Diversity Community 
Service • Culinary and Visual Arts  
Viticulture and Enological Education

WE INVITE YOU TO EXPERIENCE

®



Ingredients:

• 1 pound plums, pitted and chopped

• 1 Tbsp. granulated sugar

• 1 small garlic clove, finely chopped

• ½ tsp. ground coriander

• ¼ tsp. ground cinnamon

• ½ tsp. salt

• ½ tsp. ground black pepper

• ¼ cup cilantro, chopped

• 2 scallions, chopped 

• 2 Tbsp. parsley, chopped

• 4 duck breasts, skin on

PLUM COMPOTE WITH DUCK BREAST (serves 4)
by Mindie Peña – 14 Hands Culinary Lead

Directions:

• In a saucepan, combine the first seven ingredients. Cook mixture for 20 

minutes or until plums begin to break down, but not entirely. You will want 

some plum chunks in the final sauce. 

• While the compote is cooking, salt and pepper the duck breasts.  Place the duck 

breasts, skin side down, in a lightly oiled skillet over medium heat, and cook for 

about 9 minutes. Turn breasts over and cook for another 10 minutes or until 

breasts are medium rare. Let the duck breasts rest for 5 minutes then thinly slice.

• Remove compote from heat and stir in cilantro, scallions, and parsley. 

• Spoon compote over sliced duck breast and enjoy!

Pairs with 2015 Reserve Cabernet Franc - Cabernet Sauvignon



The Reserve 
2015 Grenache

HORSE HEAVEN HILLS 

“This Grenache is very warm and inviting. It opens 
with intriguing aromas of red currant, blueberries 
and hints of toast and vanilla. The wine blooms 
on the palate with a rich core of red fruit fl avors 
leading to a jammy structured mouthfeel.”

- Keith Kenison, Winemaker

WINEMAKING:
Fruit was picked at the peak of ripeness, destemmed, 
sorted and placed into small stainless steel fermenters 
with a percentage of the berries not being crushed. A small 
amount of fruit was whole-cluster fermented. The wine 
was put into half new French oak and half neutral oak to 
build structure yet retain fruit and varietal characteristics. 
Malolactic conversion took place in barrel and aging 

stretched for nearly 17 months.

RECOMMENDED FOOD PAIRINGS:
Slow Cooked Pork or Lamb, Goulash, 
Moroccan Tagines

Retail $35 | Club $28

The Reserve
2016 Chenin Blanc 

HORSE HEAVEN HILLS

“This off -dry, light-bodied Chenin Blanc fl aunts 
robust aromas of passion fruit and golden peach 
giving way to fl avors of poached pear and melon, 
with a delicate mouthfeel and a vibrant fi nish.”

- Keith Kenison, Winemaker

WINEMAKING:
Fruit was picked at the peak of ripeness and pressed quickly.
The juice was cold-settled for two days before racking o�  
solids into a temperature controlled, stainless steel tank 
where it fermented for 21 days. The fermentation was 
completed when the ideal balance of alcohol, acidity and 
sugar was reached. Minimal intervention prior to bottling 

maintained the variety’s naturally delicate characters.

RECOMMENDED FOOD PAIRINGS:
Pork Chop with Apples, Smoked Salmon, 
Triple-Cream Brie, Zucchini Souffl  é

Retail $22 | Club $17.60 

Mixed Collection

FALL WINE 
SELECTIONS



The Reserve 
2015 Grenache

HORSE HEAVEN HILLS 

“This Grenache is very warm and inviting. It opens 
with intriguing aromas of red currant, blueberries 
and hints of toast and vanilla. The wine blooms 
on the palate with a rich core of red fruit fl avors 
leading to a jammy structured mouthfeel.”

- Keith Kenison, Winemaker

WINEMAKING:
Fruit was picked at the peak of ripeness, destemmed, 
sorted and placed into small stainless steel fermenters 
with a percentage of the berries not being crushed. A small 
amount of fruit was whole-cluster fermented. The wine 
was put into half new French oak and half neutral oak to 
build structure yet retain fruit and varietal characteristics. 
Malolactic conversion took place in barrel and aging 

stretched for nearly 17 months.

RECOMMENDED FOOD PAIRINGS:
Slow Cooked Pork or Lamb, Goulash, 
Moroccan Tagines

Retail $35 | Club $28 

The Reserve
2015 Cabernet Franc-
Cabernet Sauvignon 

HORSE HEAVEN HILLS 

“This very aromatic, fruit-forward Cabernet blend 
is just full of red and black fruits. Aromas of 
blueberry, cherry and plum lead to a juicy, palate 
enveloping body where earth and fruit carry on to 
a lengthy fi nish.”

- Keith Kenison, Winemaker

WINEMAKING: 
Cabernet Franc and Cabernet Sauvignon were 
fermented together with the former providing a 
fruity core and the latter adding richness and body. 
The wine was aged for nearly 18 months in 30% 
new French oak barrels. Malolactic fermentation 
occurred in barrel. Racking took place every three 
months during the aging process.

RECOMMENDED FOOD PAIRINGS:
Lamb Chops, Red Chile Enchiladas, Hearty Beef 
Stew, Smoked Duck

Retail $35 | Club $28

Red Selection
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