
2003 Meritage 

Artist Series

The Art of Wine

The eleventh vintage of Chateau Ste. Michelle’s Artist Series Mer-

itage celebrates the inspired collaboration between artisan winemak-

ing and fine art. Northwest artist, Will Robinson, brings grace and 

delicacy to massive chunks of stone. Contrasting carved and polished  

surfaces with rough hewn rock, the extreme tactility and dynamic three-

dimensionality of Robinson’s work elicits viewers’ emotive response 

to these abstract sculptures in basalt and granite. To learn more  

about the artist, visit fosterwhite.com.

Tasting Notes

“The 2003 Artist Series Meritage is a blend of Cabernet, Merlot, Mal-

bec and Petit Verdot from the Columbia Valley. Each variety contributes  

a special attribute to the wine, resulting in a complex wine with sweet  

aromas of cinnamon and caramel, with refined tannins and rich concentrated 

flavors of cherry and boysenberry.”

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

•	 Cabernet from our vineyard at Canoe Ridge Estate (28%) contributed cherry fruit 
notes and subtle tannins.

•	 Cold Creek Vineyard Cabernet (25%) provided backbone and flesh.

•	 Cabernet from Mrachek Vineyard (10%) on the Wahluke Slope contributed power 	
and muscle to the blend.

•	 Malbec (12%) from Canoe Ridge Estate added great power and a fruit-forward character.

•	 Merlot from our Indian Wells Vineyard (15%) on the Wahluke Slope offered 	
boysenberry jam and softness.

•	 Cold Creek Vineyard Merlot (5%) provided rich layers.

•	 A touch of Horse Heaven Vineyard Cabernet (3%) offered a spicier, leaner style of Cab.

•	 Petit Verdot (2%) from Stonetree Vineyard (Wahluke Slope) added concentrated, color 
and obvious fruit.

Winemaking

•	 Fermented in small lots for maximum flexibility during blending.

•	 Twice daily pumpovers for optimal flavor and color extraction.

•	 Gravity racked to clarify and soften the wine.

•	 Aged for 22 months in French (64%), American (10%) 	
and Hungarian (21%) oak barrels, 95% new.

ste-michelle.com

It
em

 #
42

5 
©
20

0
5 
C
ha
te
au
 S
te
. M

ic
he
lle
 V
in
ey
ar
ds
 &
 W

in
er
ie
s,
 W
oo

di
nv
ill
e,
 W
A
 9
80

72

Web Version (with acclaim)

Technical Data 

	 Cases Produced	 1,300

 	 Total Acidity	0.62g/100ml

	 ph	 3.82

	 Alcohol	 13.8%

	 Blend		 66%	 Cabernet Sauvignon	
	 	 20%	 Merlot	
	 	 12%		 Malbec	
	 	 	 2%	 Petit Verdot

Heritage Of Acclaim

	 HHHH	 Restaurant Wine	
	 	 (2002 vintage)

	 91 pts	 The Wine Advocate 	
	 	 (2001 vintage)

	 90 pts	 Wine Spectator 	
	 	 (2000 vintage)
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