
2005 Merlot 

Columbia Valley

Tasting Notes

“This is our complex yet approachable Merlot.  The wine offers aromas and 

flavors of black cherry, cola, leather and spice.  It’s soft and accessible 

with layers of complexity.  I think of it as a great “everyday red with  

Washington style.”

							       Bob Bertheau, Head Winemaker
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Vintage

•	 The 2005 harvest tested our winemaker’s patience, but ultimately delivered 
excellent quality fruit.

•	 The growing season started cool, followed by 90+ degree days in July and August. 

•	 September brought cool and constant weather, which extended the season,  
allowing grapes extra time to ripen on the vine and enhance flavor development.

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

•	 Winemaker Bob Bertheau’s 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.

•	 Daily gentle pumpovers were used to extract optimal flavor and color and  
minimize harsh tannins.  The pumpovers can vary by block, tank and day of 
fermentation. Every ferment is tasted every day to evaluate the evolution of the 
tannins, modify extraction techniques and find the right moment to drain  
the wine off of its skins.  

•	 Aged 15 months in American and French oak.  

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

Technical Data 

	 Total acidity	 0.55g/100ml

	 ph	 3.67

	 Alcohol	 13.5%

	 Blend		 83%	Merlot 
			  14%	Syrah 
			   3%	Cabernet Sauvignon 

Food Pairing

	 Foods	 beef, lamb, grilled salmon,  
		  hearty pastas 

	 Herbs	 basil, oregano

	 Spice	 allspice, nutmeg, star anise


