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Columbia Winery Stratos White Blend Vintage 2018 
 

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: 

With a goal of creating a delightful wine with a refreshing taste, our winemaker set his sights on the 

vines from premier Yakima valley vineyards. The wine showcases classic Sauvignon Blanc tastes 
upfront with hints of tropical fruit, citrus and a touch of fresh cut grass. The Viognier then adds 

layers of complexity as well as peach floral nuances and a touch of Chardonnay adds a slight buttery, 

creaminess to the palate. Perfectly balanced acidity makes this wine a great pairing with seafood 

dishes of all kinds. 

 

Viticulture Notes: 

The spring of 2018 vintage was moderate, with temperatures never truly spiking until July. This kept 

bud break right on schedule and a late September harvest for the Sauvignon Blanc. We sourced our 

Sauvignon Blanc grapes once again from Rustic Vineyards because the site is slightly cooler than most 

regions and has many older, fan-trained vines that produce perfect little clusters with intense fruit 

character. Most of our Viognier grapes this year came from ANC vineyards, a beautiful site in the 

Horse Heaven Hills appellation. 

 

Winemaking Notes: 

The grapes for Stratos White Blend were destemmed, membrane pressed and 

fermented in stainless-steel tanks at very cool temperatures between 55˚F and 58˚F.  

Following fermentation, the separate wines were blended together to create a 

finished blend that showcases the expressive, high-quality white wines crafted in the 

Columbia Valley.  
 

Varietal Content: 81% Sauvignon Blanc, 15% Viognier, 3% Chardonnay, 1% Muscat 

Appellation:  Columbia Valley 

Cases Produced: 836 

Alcohol Content: 14.5% 

Titratable Acidity: 5.9 g/L 

Residual Sugar: 3.7 g/L 

pH:   3.18 

Bottling date  Feb 6, 2019 
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