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Columbia Winery™ Horse Heaven Hills Grenache Vintage 2017 
 

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: 

Our vintage 2017 Grenache was so outstanding we decided to bottle it as a single varietal for our 

inaugural release. This wine opens with a delightful bouquet of red currants and black raspberries. 

On the palate, fruit-forward notes of wild strawberries combine with soft tannins to give you a 

fantastic, medium-bodied wine with a lasting finish.  

 

Viticulture Notes: 

Vintage 2017 started cooler and wetter than average in the Horse Heaven Hills AVA, leading to a 

slow bud break in the spring. The cold and rainy weather finally gave way to steady days of sunshine 

and mild temperatures throughout the rest of the season, allowing the grapes ample time on the 

vines. This wine is crafted using fruit from two of our favorite blocks in the region which was 

harvested in mid to late October. The resulting wine offers bright, intense fruit character and 

perfectly balanced acidity.   

 

Winemaking Notes: 

The grapes for our 2017 Grenache were destemmed, sent to tanks and a small 

oak roller barrel.  We then fermented at temperatures up to 85˚F using two 

different yeast strains, Clos and FX10.  During fermentation, pump-overs and 

rolling were used for extraction of color and flavor. Malolactic fermentation was 

completed to create a round mouthfeel and lower the acidity. All lots were 

barrel-aged in 225 and 265-liter barrels for six months in a combination of 

89% French and 11% American oak barrels, 22% of which were new. 

   
Varietal Content: 90% Grenache, 10% Syrah 

Appellation:  Horse Heaven Hills 

Alcohol Content: 14.4% 

Titratable Acidity: 5.0 g/L 

Residual Sugar: Dry 

pH:   3.88 

Bottling date  Aug 6, 2018 
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