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Columbia Winery™ 2014 Red Mountain Cabernet Sauvignon  
 

Washington’s original premium winery, Columbia Winery has been discovering and celebrating 
Washington wine for over 50 years. Winemaker Sean Hails blends classic traditions with innovative 
winemaking techniques to craft a distinct collection of Washington wines. Columbia Winery’s 
unrelenting curiosity and trailblazing heritage is reflected in the grape selection philosophy of 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 Seattle and a 
winery in Eastern Washington, Columbia Winery embodies Washington’s welcoming spirit, rich 
diversity and exceptional wines. 
 
About the Wine: 
Our 2014 Red Mountain Cabernet Sauvignon starts with an elegant nose of dark jammy 
brambleberry and a hint of blueberry. These characteristics are amplified on the palate with big, bold 
flavors of blackberry and dark cherry seamlessly integrated with toasted oak, mocha, vanilla and 
spice notes. The wine has a beautiful structure with firm tannins. This is a Cabernet with an abundant 
mouthfeel that is great as a standalone wine and even better with a hearty meal.  
 
Viticulture Notes: 
Although the Red Mountain AVA is the smallest in land size, it produces some of Washington’s most 
intensely flavorful Cabernet Sauvignon. The AVA takes its name from the mountain that grows a 
native grass known to reflect a reddish color onto the mountain slopes in the springtime. The 
vineyard site we have selected for this wine is on the western end of the mountain, with a perfect 
southern aspect. 
 
Winemaking Notes: 
After harvesting on October 2, 2014, the grapes for this wine were destemmed 
at the winery and transferred to tanks. Fermentation occurred at 85°F to 90°F in 
small-lot, stainless steel tanks after a couple days of cold soak on the skins. 
During fermentation, pump overs and rack and returns were used for intense 
extraction of color and flavor. Malolactic fermentation was completed to soften 
the acid level and create a complex mouthfeel. All lots were barrel aged in 225 
and 265-liter barrels for roughly 18 months in a combination of new and used 
French and American oak barrels, of which 50% were new. 
 

Varietal Content: 90% Cabernet Sauvignon, 4% Malbec, 4% Cab Franc,  
 2% Petit Verdot 
Appellation:  Red Mountain AVA 
Alcohol Content: 14.5% 
Titratable Acidity: 0.65/100ml 
pH:   3.76 
Bottling Date  August 3, 2016 
Cases Produced 1,083 
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