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Columbia Winery™ 2016 Ancient Lakes of Columbia Valley Riesling 
 

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 2016 Columbia Winery Riesling opens with a delightful bouquet of jasmine, honeysuckle and 
white flowers. On the palate, fruit-forward notes of juicy peach, honeyed pear and ripe citrus 
combine with refreshing minerality and restrained residual sugar for a delicious wine. Try spicy 
Thai dishes with this Riesling, it’s a perfect match. 
 
Viticulture Notes: 
The 2016 vintage started out quickly but then cooled considerably, giving us a lesson in patience 
as we waited for grapes to ripen to perfection. Our Riesling was harvested later than normal, 
picked on November 1, 2016. We continued to source this fruit from the cobbled soils of the Two 
Gun Vineyard in the Ancient Lakes of Columbia Valley AVA. The Columbia Valley’s newest AVA, 
Ancient Lakes is one the coolest regions in the state. Named for the 35 lakes that were shaped by 
the Ice Age floods thousands of years ago, the Ancient Lakes of Columbia Valley AVA offers the 
ideal conditions to grow world-class Riesling. 
 
Winemaking Notes: 
The grapes for our Riesling were destemmed, membrane pressed and the juice 
was allowed to cold settle for 48 hours.  We held the grapes in the press for 2 
hours prior to pressing to capture some of the flavors within the skins.  After 
the crystal clear juice was racked, we fermented in stainless steel tanks at cool 
temperatures of about 55°F with a mix of hand-selected yeast strains to 
enhance the aromatics. We then go for an early bottling to retain freshness 
along with the natural CO2.   
  

Varietal Content: 96% Riesling, 3% Viognier, 1% Muscat 
Appellation:  Ancient Lakes of Columbia Valley 
Cases Produced: 705  
Alcohol Content: 13.6% 
Titratable Acidity: 0.64 g/100mL 
Residual Sugar: 0.49 g/100mL 
pH:   3.14 
Bottling date  Feb 22, 2017 

http://www.columbiawinery.com/
http://www.facebook.com/columbiawinery

