
2007 Gewürztraminer 
Columbia Valley

Tasting Notes

“ The popular Chateau Ste. Michelle Gewürztraminer is a bright, refreshing 

medium-dry wine with inviting aromas of lychee nuts, nectarine, jasmine and 

clove spice.  This Gewürztraminer is nicely balanced between fruit and the 

grape’s natural crisp character, while still being lush. Try this complex 

wine with Thai food or any cuisine with a little “bite” to it.” 

Bob Bertheau, Head Winemaker

Vintage

•  The 2007 growing season was similar to the 2005 vintage – warm at the 

beginning and average temperatures throughout the rest of the season with 

excellent ripening conditions.

•  In May, two weeks before bloom, we saw a week of 100 degree temperatures. 

This heat spike lead to smaller canopy which allowed for more light penetration 

and contributed to overall good fl avor development in the fruit. The hot 

temperatures also contributed to smaller berries with concentrated fl avors.

•  Verasion was over a week earlier than usual, an indication of a smaller crop 

with intense fl avors and good sugar development.

•  During fruit set the weather conditions were good and the summer saw mild 

to average temperatures. 

•  At the beginning of harvest, temperatures were moderate and October weather 

was ideal for harvest.

Vineyards

•  Selected cool sites in the Columbia Valley yield bright, aromatic Gewürztraminer 

fruit. Most of the fruit is from the cooler Yakima Valley, where the extra hang 

time allows the spiciness of the variety to fully develop.

•  Columbia Valley vineyards lie in the rain shadow of the Cascade Mountains 

and receive just 6-8 inches of rainfall annually.  

•  Sandy soils with low fertility and low water-holding capacity enable precise 

control of vine growth.

Winemaking

• Fermentation took place in stainless steel tanks for three weeks.

•  Cool temperatures were maintained throughout the winemaking process to 

preserve the wine’s fresh, fruity and spicy aromas.

Technical Data 
 Total acidity 0.64g/100ml

 ph 3.08

 Residual sugar 1.90g/100ml

 Alcohol 12.5%

 Blend  88% Gewürztraminer,
   12% Muscat Canelli 

Food Pairing
 Foods crab, Asian dishes, chicken  

 Herbs cilantro, mint
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