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Columbia Winery 2015 Barrel Fermented Chardonnay 
 

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, handcrafting 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: 

Our Barrel Fermented Chardonnay begins with aromas of Fuji apple and hints of tropical fruits. 

On the palate are flavors of pear, apple and a toasty bread character from the oak, with a 

luscious and inviting finish. This Chardonnay pairs beautifully with creamy seafood Risotto and 

cedar planked salmon. 
 

Viticulture Notes: 

 As Washington’s largest appellation, the Columbia Valley comprises more than 60 percent (17,000 

acres) 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 trio of vineyards in this Chardonnay is Phil 

Church, Sagemoor and Oasis.  
 

Winemaking Notes: 

This Chardonnay was handmade in small lots and represents three of our best vineyard sites. The 

juice was lightly pressed off and placed in barrels where it was fermented cool for a minimum of 
15 days. This Chardonnay is 100% barrel fermented in all French Oak, 25% of which was new. 

Coopers included Seguin Moreau, Nadalie and Saint Martin. A mix of yeast strains was used for 

added complexity of aromas. This wine underwent partial malolactic fermentation which adds a 

slight buttery note while ultimately keeping all aspects in perfect balance. After 

primary fermentation, this Chardonnay was left on light lees in the barrel for 

nine months. This sur lie approach adds a creaminess and texture to the 

mouthfeel.  
 

 

Varietal Content: 100% Chardonnay 

Appellation:  Columbia Valley 

Alcohol Content: 14.2% 

Titratable Acidity: 0.49g /100ml 

Residual Sugar: Dry 

pH:   3.68 

Harvest Date  Late August 2015 

Bottling Date  Aug 2016 

Cases Made  624 
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