
 
 

Winemaking: 
Harvesting these grapes was a race against Mother Nature as the 
Columbia Valley suffered an unusually hard freeze in October 2009. That 
put harvest at about 2 weeks earlier than previous years.  The grapes 
were whole-cluster pressed and allowed to ferment at 45° for 40 days 
before ending fermentation with temperature control and sulfite addition, 
leaving a 2.5% residual sugar. 
 
 
 

Varietals: 100% Chenin Blanc  
Appellation:   Columbia Valley 
Vineyard:    Harold Pleasant Vineyard 
   Evergreen Vineyard 
Winemaker:   Kyra Baerlocher 
 
Harvest Date:    October 20, 2009 
Technical Data:  11.0% Alcohol 
                        2.5% Residual Sugar 
       3.20 pH 

          9.2 g/L TA 
 
Bottling Date:  February 19-20, 2010 
Release Date:  May 1, 2010 
Total case production: 364 cases 
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