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Columbia Winery™ 2015 Red Mountain Cabernet Sauvignon  

 
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: 

Our 2015 Red Mountain Cabernet Sauvignon starts with an elegant nose of dark ripe blackberry. 

These characteristics are amplified on the palate with big, bold flavors of dark cherry sprinkled with 

toasted oak, mocha and vanilla. Beautifully structured, this Cabernet offers firm tannins and an 

abundant mouthfeel that is great as a standalone wine and even better with any hearty meal.  

 

Viticulture Notes: 

Although it is the smallest in land size, Red Mountain AVA produces some of Washington’s most 

intensely flavorful wines. The region 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 grapes for this 
wine come from two different vineyard sites, one is on the western end of the mountain, with the 

ideal southern aspect. The other is from the eastern end with a slight slope coming off the mountain.  

 

Winemaking Notes: 

After harvesting very early on September 17, 2015, the grapes for this wine 

were destemmed at the winery and immediately transferred to tanks. 

Fermentation occurred between 85°F and 90°F in small-lot, stainless steel tanks. 

During fermentation, we utilized pump overs or punch downs in combination 

with timely rack and returns to remove any harsh seed tannins and to provide 

intense extraction of color and fruit character. Malolactic fermentation was 

completed to soften the acidic levels and create a complex mouthfeel.  All lots 

were barrel-aged in 225 and 265-liter barrels for roughly 16 months, in a 

combination of new and used French and American oak barrels of which about 

50% were new.  

 
Varietal Content: 90% Cabernet Sauvignon, 8% Merlot, 2% Malbec 

Appellation:  Red Mountain AVA 

Alcohol Content: 14.7% 

Titratable Acidity: 0.56/100mL 

pH:   3.82 

Bottling Date  August 2, 2017 

Cases Produced 1124 
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