
 

www.columbiawinery.com | www.facebook.com/columbiawinery 

Washington Table Wine, ©2018 Columbia Winery, Richland and Woodinville, WA. All rights reserved. 

 
 

 

 

 

Columbia WineryTM 2015 Horse Heaven Hills Legacy Red Blend 
 

In 1962, a relentlessly curious group of friends sought to prove the world-class quality of Washington 

wines, establishing what would become Columbia Winery. Over the 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. This spirit of innovation and crafting a distinct 

collection of wines from renowned Washington growing regions continues with our Winemaker, 

Sean Hails. Here, intense sunlight and low rainfall translate to deeply concentrated color, flavor and 

structure in the glass. 
 

About the Wine:  

A classic Bordeaux-style blend, our 2015 Columbia Winery Legacy Red Blend has power and 

presence from aroma to finish – a tribute to our own legacy in Washington winemaking. Legacy 

opens with aromas of dark ripe boysenberry, layered with toasted oak and baking spice. The blend 

boasts over 50% Cabernet Sauvignon, offering structure, firm tannins and elegance. Malbec and 

Cabernet Franc lend a deep purple hue along with aromas of blueberry and dried herbs. We 

increased the amount of Petit Verdot in our 2015 to offer intense fruit character. Legacy Red Blend 

is a true classic, and as such will pair well with dishes like prime rib and beef Wellington. 

  

Viticulture Notes:   

Our Legacy Red Blend is sourced from premier sites within the Horse Heaven Hills AVA, with a 
good percentage coming from Alder Ridge Vineyards. Overall, Columbia Valley had the hottest 

temperatures on record in 2015 with the weather warming in the beginning of the growing season, 

leading to an early bud break. The consistent warmth led to decreased berry size which results in 

wines with concentrated, ripe fruit flavors, a slightly reduced amount of acidity and supple, mouth-

filling tannins. 

 

Winemaking Notes: 

After harvesting in late September and early October 2015, the grapes for this 

wine were destemmed at the winery and transferred to tanks. Fermentation 

occurred at 88°F in small-lot, stainless steel tanks, with both open and closed tops. 

During fermentation, pump-overs and punch downs were used for intense 

extraction of color and flavor. Malolactic fermentation was completed to create a 

softer mouthfeel. All lots were barrel aged for 16 months in a combination of 

French and American oak barrels, 48% of which were new. 
 

Varietal Content: 55% Cabernet Sauvignon, 24% Merlot, 11% Petit Verdot,  

5% Cabernet Franc, 5% Malbec 

Appellation:  Horse Heaven Hills 

Alcohol Content: 14.35% 

Titratable Acidity: 0.56g/100mL  

pH:   3.81 

Bottling Date: August 2, 2017 

Cases Produced: 650 
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