
 
 

 

                                                                                                                     

 

2016 Columbia Valley Sangiovese 

Enticing aromas of crushed red berries, exotic spice, freshly turned earth and woody 

herbs. The supple, elegant palate drapes cherry, cranberry, white pepper and licorice 

atop a frame of fine-grained, polished tannins and vibrant acidity. The grippy finish 

rounds out the balance with hints of orange zest, espresso and clove.  

 

 

 

 

 

 
Acclaim 
Best of Class, 2019 San Francisco Chronicle Wine Competition 
Double Gold, 19th Annual Wine Press Northwest Platinum Awards 
Double Gold, 2018 Seattle Wine Awards 
Gold, 2018 Walla Walla Valley Wine Competition 
 

 

 Varietal Composition 88% Sangiovese, 7% Syrah and 5% Malbec 

 Vineyard Dwelley, Sagemoor, Seven Hills, Los Oidos, Lodmell and Kiona 

 Acid 6.4 g/L 

 PH 3.58 

 Aging Aged 15 months in 8% new French oak, 18% once-filled French 

oak and 74% neutral oak barrels. 

 Fermentation Open top stainless steel tank, the cap was punched down four 

times a day with select pump-overs 

 Alcohol 14.2% 

 Case Production 1360 cases 


