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 Columbia Winery™ 2015 Malbec 
 

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: 

Columbia Valley 2015 Malbec is sourced from Red Mountain and Horse Heaven Hills. Some 

Cabernet Sauvignon was added to the final blend to elevate the structure of the wine, add 

complexity and to provide a full, round mouthfeel. This wine is fruit-driven and boasts powerful 

aromas of dark fruits, blueberry, and hints of spice. Pair Columbia Winery Malbec with any 

grilled meats like a delicious skirt steak and fresh, roasted vegetables.  

 

Viticulture Notes: 

The 2015 growing season in Columbia Valley was uncommonly warm, reaching record 

temperatures most of the year. Long days and extensive sun exposure on the Southwest slopes 

of Red Mountain and Horse Heaven Hills AVAs led to an earlier bud break. The intense heat 

allowed the fruit to ripen to perfection and resulted in strong, aromatic wines full of complex 

character. 

 

Winemaking Notes: 

The grapes sourced for Columbia Winery Malbec were first harvested from 

Red Mountain on September 11th and 19th, followed by a portion of fruit from 

Horse Heaven Hills on September 23rd. The fruit was de-stemmed at the winery 

and then transferred to tanks for fermentation. Fermentation occurred at 85°F 

to 90F in small-lot, stainless steel fermenters after a couple of days of cold soak 
on the skins.  During fermentation, pump overs were used for intense 

extraction of color and flavor. Malolactic fermentation was partially completed 

to create a complex mouth feel. All lots were barrel aged in 225-liter barrels 

for 16 months in a combination of 64% French and 36% American oak barrels of 

which 51% were new. 

 
Varietal Content: 78% Malbec, 15% Cab Sauv, 4 % Syrah and 3% Merlot  

Appellation:  Columbia Valley AVA 

Alcohol Content: 14.48% 

Titratable Acidity: 0.57g/100ml 

pH:   3.78 

Bottling Date  May 10, 2017  

Cases Produced 766 
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