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~  A b o u t  t h e  W i n e  ~

This 2008 Columbia Valley Merlot is an excellent example of the va-

rietal in Washington State, displaying a full  body.  Ripe and concen-

trated, this wine strings layers of intense raspberry, complex currant 

and blueberry notes framed by spicy, vanilla-scented oak. Barrel aged 

in new and old French oak for twenty months, this elegant wine finishes 

boldly with intense cherry, blackberry and plum flavors, lingering nice-

ly on the palate.  The vines are grown on original, ungrafted rootstock, 

which provides the grapes with their intense varietal character.  This 

wine embodies a tradition of red wine excellence, ensuring a memo-

rable tasting experience.

~  A b o u t  t h e  V i n e y a r d s  ~

This wine was blended from four different vineyards – all unique.  

The Dionysus vineyard is located along the banks of the Columbia 

River.  The vineyard yields fruit with great tannin structure and in-

credible bing cherry, chocolate and currant notes.  The Conner Lee 

Vineyard, a cooler site, produces some very intense fruit that blends 

nicely.  The Bacchus Vineyard block produces fruit that is rich and 

concentrated, yielding bright fruit aromas and excellent texture. 

The world famous Klipsun Vineyard yields fruit that is earthy and 

spicy, which compliments the intense fruit from the other vineyards.

~ A b o u t  t h e  V i n t a g e  ~

The 2008 growing season started with a mild spring, which was fol-

lowed by a dry, hot summer. These factors contributed to excellent 

acid levels in the grapes, balanced canopies and small berries. One 

of the best vintages in Washington State!

~  S ug g e s t e d  F o od  Pa i r i ng s  ~

Sauteed Duck Breat with Dried Cherry Glaze   

Tomato Basil Bisque     

Cheeses: Brie, Cheddar, Pont l’Eveque, Taleggio   

    

Vintage 
2008

Varietal Composition 
100% Merlot

Appellation 
Columbia Valley

Vineyards 
Klipsun 
Bacchus 4  
Conner Lee  
Dionysus 16 B

Barrel Aging 
20 months in French Oak

Release Date 
October 2010

Optimum Time  
for Consumption 
Now until 2018

Harvest Dates  
September 9, 2008 - 
October 12, 2008

Sugar at Harvest 
24.1-24.9 Brix

Wine Acidity 
6.68 g/L

Wine pH 
3.57

Alcohol 
13.8 %

Case Production 
2500 cases

Price    
 $18.00 per bottle

~  P r o d u c t i o n  S t a t i s t i c s  ~

2008 Merlot  ||  Columbia Valley

Four Vineyards


