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Columbia Winery Red Mountain Cabernet Sauvignon Vintage 2016 

 
With roots dating back to 1962, Columbia Winery has been discovering and celebrating Washington 

wine for over 55 years. Columbia’s forward-thinking philosophy continues today in the hands of a 

talented and innovative winemaking team led by Winemaker, Sean Hails. We believe the sum of 

Washington is greater than its parts, inspiring winemaking and blending philosophies rooted in 

discovery, sourcing our fruit from across a range of Washington’s premier AVAs. Guided by our 

vision of high quality, approachable wines, each season we select premier vineyard sites, refine our 

oak regimen and cellar techniques to impart nuance, texture, and complexity in our wines. 

 
About the Wine: 

Our 2016 Red Mountain Cabernet Sauvignon starts with an elegant nose of plum and dark ripe 

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

sprinkled with toasted oak, leather and vanilla. This wine has a beautiful structure, firm tannins and 

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

 

Vintage Notes: 

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

intensely flavorful Cabernet Sauvignon. The 2016 growing season began earlier than usual, with 

warmer temperatures lasting through spring and into summer. The arid climate and ample sunshine 

led to an early bud break and accelerated vine growth. As we approached harvest, the temperatures 

cooled and grapes were able to ripen to perfection. We patiently waited to harvest at the optimal 

moment. The grapes for this wine come from two different vineyard sites – the first sits on the 

western end of the mountain, with a perfect southern aspect. The other is from the eastern end with 

a gentler slope coming off the mountain.  

 

Winemaking Notes: 

After harvesting very early on 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. During fermentation, pump overs and punch downs in combination with 
timely rack and returns were used for seed removal to remove harsh seed tannins and 

to give intense extraction of color and flavor. Malolactic fermentation was completed 

to soften the acid level and create a complex mouth feel. All lots were barrel aged in 

225 and 265-liter barrels for 18 months in a combination of new and used French 83% 

and American 17% oak barrels, of which about 66% were new. 

 
Varietal Content: 94% Cabernet Sauvignon, 5% Merlot, 1% Malbec 

Appellation:  Red Mountain AVA 

Alcohol Content: 14.7% 

Titratable Acidity: 5.9 g/L 

pH:   3.72 

Bottling Date  August 6, 2018 

Cases Produced 1092 
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