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Columbia Winery™ 2015 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, 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 Winemaker, Sean Hails had the vision to create a distinctive Red Blend that stood apart because 

of its color, flavor and finish. Keeping with his goal of crafting a Rhone-style blend, he brought together 

three classic Rhone grape varieties: Syrah, Grenache, and Mourvedre. The nose is filled with aromas of 

delicious ripe, Bing cherries and cranberry and has a unique pepper spice note from the Mourvedre. 

On the palate, red fruits, plum and cherry pie filling combine with soft tannins for a long, smooth 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. Overall, the Columbia Valley had the warmest temperatures on record in 2015. The 

temperatures were warm at the beginning of 2015 which led to an earlier than usual bud break. 

Because of the enduring heat, the grapes had highly concentrated fruit notes and deep color. The final 

result is a wine that is full of ripe fruit characteristics that are balanced by subtle acidity.  
 

Winemaking Notes: 

After harvesting in mid-September, as a result of the early bud break, the grapes for 

2015 Vision were de-stemmed at the winery and transferred into tanks. We 

performed a Saignee on a part of the Grenache to enhance color and structure.  

Fermentation 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 rounder mouthfeel. All lots were barrel aged 

in 225-liter barrels for 12 months in a combination of French, American and 

Hungarian oak barrels, 42% of which were new. 
 

Varietal Content: 69% Syrah, 21% Grenache, 10% Mourvedre 

Appellation:  Columbia Valley  

Alcohol Content: 14.70% 

Titratable Acidity: 0.58 g/100ml 

Residual Sugar: Dry 

pH:   3.82 

Cases Produced 960 
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