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A NEW LOOK FOR THE 
RESERVE WINES!

Beginning with our first release of the year,  
14 Hands’ “The Reserve” collection will debut 
a new label design spanning our Reds, Whites, 
and Rosés . Like our winery, the new labels 
draw their inspiration from the wild horses 
that once roamed Eastern Washington’s  
Columbia Valley (and became the namesake of the 
Horse Heaven Hills AVA). 

Speaking of new labels, we’re also excited to announce the upcoming release of 
our annual “Kentucky Derby®” Limited Release Red Blend. This refined red wine 
features a new, collectable label design each year commemorating our proud 
partnership with the legendary Kentucky Derby® and will be available nationwide, 
at the 14 Hands tasting room, and through our online wine shop. Cheers!  



Upcoming Events
MARCH 22 | 6-8:30PM
Pretty Pallets
We have partnered with Pretty Pallets to bring you an 
evening of creativity and fun. Pretty Pallets prepares 
reclaimed European pallets for you to explore your inner 
artist. Start by selecting the stencil of your choice from 
their website when you register; the prepared pallet and 
stencil of your choosing will be waiting for you upon 
your arrival at 14 Hands Winery. Wine and cheese/meat 
plates will be available for purchase to fuel your artistry 
in what is certain to be a memorable evening. Hope to 
see you there!  

https://pretty-pallets.com/

Tickets are non-refundable. 21 and over only, please.

APRIL 13 11AM-4PM
Flights & Bites
Enjoy three small bites paired with 14 Hands wines.

APRIL 26-28 | 10AM-5PM
Yakima Valley’s Spring Barrel  
Wine Tasting Weekend
Celebrate Spring Barrel with wine tasting at 14 Hands.  
Enjoy our Reserve wines and sample delicious yet-
unfinished wine from the barrel.  On Saturday, 4/27, 
nachos will be available for purchase from 11am-3pm.  
Last call is 4:30pm on Saturday, 4/27. Tour buses by 
appointment only please. 21 and over only please. 

MAY 4 | 10AM-5PM
The Derby Experience
Did you know that 14 Hands is the official winery of the 
Kentucky Derby? We have a Kentucky Derby red blend 
made exclusively to commemorate the occasion. Come 
in and enjoy our Derby Experience viewing party on May 
4th. Wear your finest derby hat (the bigger the better) to 
enter our best hat contest, you could win free 14 Hands 
merchandise. Wine by the glass or the bottle, along with 
delicious small plates will be available for purchase. 

MAY 19 | 11AM-4PM  
Cellar 14 Summer Release Party
Cellar 14 members will enjoy live music and small bites 
paired with our newest Reserve wines. Attendance and 
food pairings are complimentary for wine club members. 
14 Hands will be closed to the public on this date. 21 and 
over only please.  Club members can register online at 
www.14hands.com, or call 1-800-301-0773.
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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:

2 pounds lamb shoulder

Salt and Pepper 

2 Tbsp. olive oil 

1 large onion, chopped

6 garlic cloves, smashed and quartered 

6 fresh rosemary sprigs

1 bottle The Reserve Mourvèdre-Grenache 

1 cup vegetable stock

LAMB RAGÙ
by Mindie Peña – 14 Hands Culinary Lead

Directions:

• Salt and pepper lamb shoulder.

• In a Dutch oven, over medium high heat, heat the oil and sear 

all sides of the lamb.

• Add the onion, garlic cloves, rosemary sprigs, wine, and 

vegetable stock.

• Reduce to medium and cover the pot.

• Braise for 2-3 hours, or until lamb is tender and starts falling 

apart; add more stock if needed while braising.

• Shred the lamb and use in your favorite lasagna recipe. 

Pairs with The Reserve Mourvèdre-Grenache
Replace ground beef with the lamb ragù for a delicious spin on a classic lasagna.



The Reserve  
2016 Cabernet Sauvignon 

HORSE HEAVEN HILLS 

“This robust Cabernet shows concentrated aromas 
of black cherry with hints of mint and earth notes. 
Rich, dense flavors of blackberry, currant and plum 
are joined by touches of licorice, while velvety 
tannins provide mouth-filling structure.”

- Keith Kenison, Winemaker

WINEMAKING:

•  Initial fermentation occurred in a mixture of 
concrete, oak and stainless steel tanks to help 
the grapes express themselves in three different 
ways to bring complexity to the final blend.

•  The wine aged in new French oak barrels. 
Malolactic fermentation occurred in barrel.

•  Merlot was blended in to enhance tannin structure.

•  Fruit from each vineyard block was fermented 
and aged separately with blending occurring just 
weeks before bottling.

RECOMMENDED FOOD PAIRINGS:
Grilled Rib Eye Steak, Sundried Mushroom Tart, 
Chocolate Espresso Cake

Retail $35 | Club $28 

The Reserve 
2016 Mourvèdre-Grenache

HORSE HEAVEN HILLS 

“This medium to full-bodied blend of Mourvédre 
and Grenache opens with enticing aromas of 
raspberries, blueberries and blackberries with 
hints of smoke, black pepper and dried herbs. 
The wine fills the palate with an array of berry 
flavors that are supported by refined tannins and 
carry through the elongated finish.”

- 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 a mix of new and older 
French and American oak barrels. Malolactic 
conversion took place in barrel and aging 
stretched for about 19 months.

RECOMMENDED FOOD PAIRINGS:
Braised Beef Short Ribs, Herb Roasted Pork 
Shoulder, Lamb Ragu Lasagna

Retail $35 | Club $28 

Red Selection

SPRING WINE  
SELECTIONS 



The Reserve  
2016 Cabernet Sauvignon

HORSE HEAVEN HILLS 

“This robust Cabernet shows concentrated aromas 
of black cherry with hints of mint and earth notes. 
Rich, dense flavors of blackberry, currant and plum 
are joined by touches of licorice, while velvety 
tannins provide mouth-filling structure.”

- Keith Kenison, Winemaker

WINEMAKING:

•  Initial fermentation occurred in a mixture of 
concrete, oak and stainless steel tanks to help 
the grapes express themselves in three different 
ways to bring complexity to the final blend.

•  The wine aged in new French oak barrels. 
Malolactic fermentation occurred in barrel.

•  Merlot was blended in to enhance tannin structure.

•  Fruit from each vineyard block was fermented 
and aged separately with blending occurring just 
weeks before bottling.

RECOMMENDED FOOD PAIRINGS:
Grilled Rib Eye Steak, Sundried Mushroom Tart, 
Chocolate Espresso Cake

Retail $35 | Club $28 

The Reserve 
2017 Chardonnay

HORSE HEAVEN HILLS

“ This medium-bodied Chardonnay opens with 
aromas of mango, guava and golden peach 
complemented by hints of vanilla, caramel and 
baking spice. Flavors of tropical fruits are joined 
by touches of coconut framed with a creamy 
mouthfeel and vibrant acidity” 

- Keith Kenison, Winemaker

WINEMAKING:

•  Fruit was sourced from a vineyard in the Horse 
Heaven Hills where temperature is moderated 
by the Columbia River. Cooler during the day 
than areas in the interior of the region, this site 
produces fruit with ripe fruit characters while 
retaining acidity.

•  After gently pressing the fruit, the resulting juice 
was allowed to cold settle for two days before 
being racked into 90% new American oak barrels 
and 10% older American oak barrels.

•  Fermentation lasted approximately two weeks, 
followed by malolactic conversion. The wine 
aged for another seven months and the barrels 
were stirred weekly during this time.

RECOMMENDED FOOD PAIRINGS:
Poached Salmon, Veal Piccata, Wild Mushroom Tart,
Sharp Cheddar Cheese 

Retail $22 | Club $17.60 

Mixed Collection




