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Columbia Winery 2014 Vision Red Blend 
 

For more than 50 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. Today, 

Winemaker Sean Hails continues this spirit of innovation, crafting a distinct collection of food-friendly 

wines from Washington State. Here, intense sunlight, coupled with a lack of rainfall, translates to 

deeply concentrated color, flavor and structure in the glass. Located just outside of Seattle, the iconic 

Columbia tasting room offers daily tastings and Northwest-inspired offerings. 
 

About the Wine: 

For this wine, Winemaker Sean Hails had a vision to create a contemporary Rhône-inspired blend, 

one that stood out against the rest because of its color, flavor and finish. Crafted with grapes from 

specially selected blocks in the Columbia Valley, our Vision Red Blend is a delicious realization of 

Sean’s design. Syrah, Grenache and Mourvedre make up the majority of this wine, while Merlot and 

Cabernet Sauvignon add just a touch more structure and complexity to complete this wine. The nose 

is filled with notes of Bing cherry, cranberry and a hint of spice from the Mourvedre. The mouthfeel 

is expansive with layers of blackberry and dark cherry flavors, culminating in a long, pleasing finish. 

 

Viticulture Notes: 

As Washington’s largest appellation, the Columbia Valley comprises most of the state's total vinifera 

grape plantings. Its volcanic, well-drained, sandy loam soils stress the vines to yield focused flavors in 

our grapes. The second consecutively warm vintage in a row for Washington, 2014 had record-

breaking heat in many parts of the Columbia Valley AVA. These increased temperatures led to an 

early harvest by about two weeks across the valley. We are particularly excited about our reds for 

this vintage, as we’ve seen soft tannins and ripe fruit flavors with a crisp acidity in these wines. 

 

Winemaking Notes: 

After harvesting in early to mid-October 2014, the grapes for this wine were 

destemmed and transferred to tanks. We saignéed part of the Grenache to enhance 

color and structure. Fermentations occurred at 85°F in small-lot, stainless steel 

tanks. During fermentation, pump-overs were used for intense extraction of color 

and flavor. Malolactic fermentation was completed to create a round mouthfeel. All 
lots were barrel aged in 225-liter barrels for 17 months in a combination of French, 

American and Hungarian oak barrels, 48% of which were new. 

 
Varietal Content: 45% Syrah, 36% Grenache, 12% Mourvedre, 4% Merlot, 3% 

Cabernet Sauvignon 

Appellation:  Columbia Valley AVA 

Alcohol Content: 14.3% 

Titratable Acidity: 0.60g/100ml 

Residual Sugar: Dry 

pH:   3.78 

Cases Produced: 873 
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