
2003 Merlot 

Columbia Valley

Tasting Notes

“This is a serious Merlot for the price, yet still soft and satisfying.   

We craft this Merlot to be on the approachable side with a core of  

red cherries and ripe fruit.  We call this our “I’ll have another glass 

please” Merlot.”

Bob Bertheau, Head Winemaker

Vintage

•	 Dry, warm weather throughout the growing season in 2003 created excellent 
ripening conditions. 

•	 Modest precipitation in August and September cooled the vineyards, slowed 
down ripening and allowed grapes to benefit from extra hang time.   

•	 At harvest, fruit reached full maturity, with intense flavors, good sugar 	
development and high natural acidity. 

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

•	 The 2003 vintage marks the first red wines made by Bob Bertheau for 	
Chateau Ste. Michelle.  His mission 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 French and American oak, 24% new.

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

Technical Data 

	Total acidity	 0.56/100ml

	 ph	 3.67

	 Alcohol	 13.8%

	 Blend	 76%	Merlot	
	 	 	11%	Cabernet Sauvignon 	
	 	 	 8%	Syrah	
	 	 	 3%	Cabernet Franc 	
	 	 	 2%	Sangiovese  

Food Pairing

	 Foods	 beef, lamb, grilled salmon, hearty pastas  

	 Herbs	 basil, oregano

	 Spice	 Allspice, nutmeg, star anise

Heritage Of Acclaim

89 pts Wine Spectator (2002 vintage)

HHHH Restaurant Wine (2001 vintage)

88 pts Wine & Spirits (2000 vintage)

93 pts & “Top 10 Merlots” Wine & Spirits (1999 vintage)
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Web Version (with acclaim)


