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Columbia Winery 2013 Element Red Blend 
 

For more than 50 years, Columbia Winery has embraced a legacy of progressive winemaking that has 

led its forward-thinking winemakers to discover new grape varieties, vineyards and blends. Today, 

Winemaker Sean Hails continues this spirit of innovation, handcrafting a distinct collection of food-

friendly wines from Washington State. Here, intense sunlight, coupled with a lack of rainfall, 

translates to deeply concentrated color, flavor and structure in the glass. Located just outside of 

Seattle, the iconic Columbia tasting room offers daily tastings and Northwest-inspired offerings. 
 

About the Wine: 

Approachable and fruit-forward, our Element Red Blend is our expression of Wahluke Slope. The 

2013 vintage offered stunning expressions of Merlot and Cabernet Sauvignon in Washington, so we 

chose to let these two grapes form the foundation of Element. The result is a wine with intense 

aromas of toasted oak and cassis that jump out of the glass quickly followed by notes of deep, dark 

cherry and ripe plum integrated with hints of brown spice, leather and dark chocolate. The tannins fill 

the mouth and lead to a smooth finish that we wish would never end.  Try this wine with braised 

short ribs or roasted chops with a pomegranate reduction. Drink now and enjoy for 3 - 5 years. 

 

Viticulture Notes: 

Established in 2006, the Wahluke Slope AVA is bound by the Columbia River to the west and the 

south, the Hanford Reach National Monument to the east and the Saddle Mountains to the north. 

With the driest, warmest average climate in Washington, growers in Wahluke Slope are afforded 

much control over the vines, leading to outstanding quality fruit each growing season. The 2013 

growing season was near-perfect with warm temperatures ripening our grapes to their full potential. 

 

Winemaking Notes: 

After harvesting in October 2013, the grapes for this wine were destemmed at the 
winery and transferred to tanks. Fermentation occurred at 85°F in small-lot, stainless 

steel tanks following up to three days of cold soaking on the skins. During 

fermentation, pump-overs were used for intense extraction of color and flavor.  

Malolactic fermentation was completed to create a round mouthfeel.  All lots 

were barrel aged in 225-liter barrels for 19 months in a combination of French 

and American oak barrels, 30% of which were new. 

 
Varietal Content: 47% Merlot, 42% Cabernet Sauvignon, 6% Malbec, 2% Cabernet 

Franc, 2% Petit Verdot, 1% other 

Appellation: Wahluke Slope AVA 

Alcohol Content: 14.2% 

Titratable Acidity: 0.55g/100ml 

pH: 3.66 

Bottling Date: August 5, 2015 

Cases Produced: 1,239 
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