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Columbia Winery 2014 Element Red Blend 
 

As Washington’s original premium winery, Columbia Winery has been discovering and celebrating 

Washington wine for more than 50 years. Winemaker Sean Hails blends classic traditions with 

innovative winemaking techniques to craft a distinct collection of Washington wines. The 

unrelenting curiosity and trailblazing heritage of Columbia Winery is reflected in the grape 

sourcing philosophy. Each vintage, grapes are selected from premier vineyard sites within the 

Columbia Valley and its acclaimed AVAs, including Red Mountain, Horse Heaven Hills, Yakima 

Valley and Wahluke Slope. With a tasting room located just outside of Seattle and a winery in the 

heart of Eastern Washington, Columbia Winery embodies Washington’s welcoming spirit, rich 

diversity and exceptional wines.  
 

About the Wine: 

Bold and fruit-forward, our Element Red Blend is our expression of Wahluke Slope. With Merlot 

at the base of the blend, the 2014 vintage offered a stunning example of what Washington can do 

with Merlot. We added Cabernet Sauvignon and a bit of Malbec to build the palate and add 

power. On the palate, intense aromas of toasted oak are followed by dark fruit, ripe plum and 

cassis, blending with subtle hints of brown spice, leather and dark chocolate. Mouth-filling tannins 

lead to a long, lingering and smooth finish. Try this wine with your favorite filet, an awesome pair. 

 

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 the Washington, growers in Wahluke Slope are 

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

 

Winemaking Notes: 

After harvesting the Merlot in late September and early October 2014, 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 and 

265-liter barrels for 19 months in a combination of French and American oak 

barrels, 27% of which were new.  

 
Varietal Content: 74% Merlot, 19% Cabernet Sauvignon, 7% Malbec 

Appellation:  Wahluke Slope AVA 

Alcohol Content: 14.5% 

Titratable Acidity: 0.54g/100ml 

pH:   3.73 

Bottling Date  Aug 3, 2015 

Cases Produced 816 
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