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Columbia WineryTM 2016 Horse Heaven Hills Cabernet Franc 
 

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 2016 Horse Heaven Hills Cabernet Franc is rich and robust with firm tannins and balanced 

acidity. Fruit-forward notes of plum and Marionberries combine with a soft hint of dried sage. Vanilla, 

oak and brown spice from time spent in barrels round out the palate and lead into a lingering finish. 

This Cab Franc pairs well with a variety of foods from burgers to a hearty lasagna with meat sauce.  

 

Viticulture Notes: 

In 2016, we sourced our Cabernet Franc grapes from the Horse Heaven Hills, primarily from one 

block perched high on the crest of a hill overlooking the Columbia River. This block gets a steady 

onslaught of wind which stunts the vines and keeps the berries very tiny giving them intense color 

and flavor by the time they are ready to pick. The growing season began earlier than usual, with 

warmer temperatures lasting through spring and into summer. As we approached harvest, the 

temperatures cooled and grapes ripened to perfection.  

 

Winemaking Notes: 

The grapes for this wine were selectively harvested using newer technology that 

destems the grapes in the vineyard. Some of these grapes were dumped into 1.5 

ton small-lot, stainless steel bins at the vineyard site, and the balance was 

transferred right into tanks. Fermentation occurred at a minimum of 85°F in these 

small-lot bins and stainless-steel tanks. During fermentation, pump-overs and punch 

downs were used for intense extraction of color and flavor. Malolactic fermentation 

was completed to create a rounder mouthfeel and lower the acidity. All lots were 

barrel aged in 225 and 265-liter barrels for 16 months in a combination of 89% 

French and 11% American oak barrels, 66% of which were new. 

 
Varietal Content: 100% Cab Franc 

Appellation:  Horse Heaven Hills  

Harvest Date:  October 6, 2016 

Alcohol Content: 14.86% 

Titratable Acidity: 0.55 g/100mL 

pH:   3.84 

Cases:    886 
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