
 

 

 

 

 

COLUMBIA VALLEY | NO SULFITES ADDED (NSA) ORGANIC 

Bright and brilliant aromatics of raspberries are wrapped in orange zest and 

cloves.  The deep, intense color adds layers of black licorice, bing cherries 

and sweet lilacs exploding in round and complete flavors. Layers of dark 

fruits and spice cascade in an opulent lingering finish.  

100% Certified Organic Cabernet Sauvignon 

97% Badger Mountain Vineyard Cabernet Sauvignon, Columbia Valley                                              

3%   Arete Vineyard Cabernet Sauvignon, Wahluke Slope                                                

                                                                       

Our Estate Vineyard provided us with incredible fruit in 2009. Through 

meticulous attention to all vineyard activities we were able to survive 

weather challenges perfectly. The two vineyards in this vintage were 

harvested one day apart, in mid October. Fermented with 796 yeast the 

wines completed malo lactic fermentation in stainless steel. Once the wine 

was blended, it was transferred to neutral French oak for about 8 months. 

The wine was bottled in August 2010 and released in November.

Release Date 11.1.2010 Acidity: .061 

Alcohol: 13.5% pH 3.84 

Residual Sugar: 0.00 Cases: 1144 


