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Columbia Winery™ 2017 Viognier 
 

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: 

Delightful and perfect for warmer weather, our 2017 Columbia Winery Viognier opens with 

honeysuckle and peach.  On the palate tropical fruits linger, the wine is balanced by a hint of 

effervescence and a medium finish. Viognier has reduced acidity by nature so it pairs perfectly with 

shellfish and grilled seasoned Chicken.  

 

Viticulture Notes:  

The fruit used to make our 2017 Viognier came from Sagemoor and ANC vineyards within the 

Columbia Valley. The 2017 vintage was ideal. We saw steady days of sunshine and mild temperatures 

throughout the season that allowed the grapes ample time on the vines. We harvested Sagemoor on 

September 25th and ANC on October 9th.  The result is a wine bright fruit character and a perfect 

acid balance.   

 

Winemaking Notes: 

At the winery, the grapes for our 2017 Viognier were destemmed and pressed 

immediately in a gentle membrane press. The juice was cold settled and racked 

for fermentation, which occurred at a maximum temperature of 58˚F.  For the 

2017 vintage, we fermented 4% of the wine in neutral barrels to add 

complexity to the mouth feel.   

 
Varietal Content: 100% Viognier 

Appellation:  Columbia Valley AVA 

Alcohol Content: 14.6% 

Titratable Acidity: 0.49g/100mL 

Residual Sugar: 0.41g/100mL 

pH:   3.49 

Bottling Date  February 13, 2018 

Cases   635 
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