
2004 Merlot 

Columbia Valley

Tasting Notes

“This is our serious yet approachable Merlot.  The wine shows complex  

aromas of black cherries, red licorice and a touch of cedar.  The voluminous  

yet racy midpalate emphasizes sweet fruit, with a lingering cherry finish.  

It has the typical full structure of a Washington state Merlot but in a 

softer package for versatility and friendliness.  Try with pasta marinara  

or beef kabobs……truly versatile! ”

							       Bob Bertheau, Head Winemaker
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WEB VERSION (NO GRAY TYPE)

Vintage

•	 A hot growing season in 2004 followed by a cool fall created a longer  
harvest, resulting in wines with ripe, rich flavors.

•	 Hot, dry weather from bud break to mid-August prompted the earliest  
harvest start on record, beginning August 16.

•	 Cool temperatures and intermittent light rain in mid-September slowed  
ripening and extended hang time. 

•	 Warm temperatures and dry weather resumed in early October through  
harvest’s end with final berries being picked in early November.

Vineyards

•	 Sourced from Columbia Valley vineyards in eastern Washington, including  
our Cold Creek and Canoe Ridge Estate vineyards, as well as vineyards on  
the Wahluke Slope.

•	 Columbia Valley vineyards lie in the rain shadow of the Cascade Mountains  
and receive just 6-8 inches of rainfall annually.   

•	 Warm, sunny days and cool evening temperatures create ideal conditions  
for intense aroma and flavor development in the ripening grapes.

•	 Sandy soils with low fertility and low water-holding capacity enable precise  
control of vine growth.

Winemaking

•	 2004 marks Bob Bertheau’s first red wine harvest for Chateau Ste. Michelle, 
having the red winemaking reins from start to finish for the first time. 

•	 His goal is to produce a softer mouthfeel and enhanced complexity in the  
red wines, while highlighting Washington fruit character. 

•	 Ripe grapes were destemmed, crushed and inoculated with various strains  
of yeast to maximize complexity.

•	 Gentle pumpovers during fermentation were used to extract color and  
flavor and produce soft, supple tannins.

•	 Aged 15 months in American and French oak, 30% new.  

•	 Bob used earlier drain times and restrained oak to achieve a more  
approachable style for this wine.

Technical Data 

	 Total acidity	 0.57g/100ml

	 ph	 3.65

	 Alcohol	 13.5%

	 Blend		 82%	Merlot 
			  16%	Syrah 
			   2%	Cabernet Sauvignon 

Food Pairing

	 Foods	 beef, lamb, grilled salmon,  
		  hearty pastas 

	 Herbs	 basil, oregano

	 Spice	 allspice, nutmeg, star anise


