2005

Reserve
ROUSSANNE

Yakima Valley

ReED MOoOUNTAIN, W ASHINGTON STATE

"A fropical sensation radiates from the glass through aromas of
pear, ripe peach, and leeche nut. Ripe peach dominates the
palate with hints of tropical fruit and lychee nut adding to the
complexity of the wine. The bright acidity balances beautifully
with the fruit fo leave your palate refreshed and invigorated.”

Keith Ti(gn’m - Winemaker

Vineyard

Snipes Canyon Vineyard

Growing Conditions:  Our 2005 Roussanne was grown on a south facing slope in
the shallow, sandy soils of Snipes Canyon Vineyard, located in the eastern portion
of the Yakima Valley about ten miles from our Red Mountain Estate. This vineyard
site is considerably cooler than our Red Mountain Estate and yet the southern
exposure allows the grapes to benefit from warm days.

Blend

99% Roussanne
1% Viognier

Harvest

Sugar - 23.0° Brix

Titratable Acidity - 0.658g/100ml
pH - 3.47

The grapes were hand picked in the cool autumn
morning and quickly whole cluster pressed to
preserve the delicate aromas and flavors of the
varietal. Blending with a touch of Viognier (1%) helps
fo heighten the aromas of the wine and brighten
the palette.

Bofttle

Titratable Acidity - 0.620g/100ml
PH - 3.51

Alcohol - 13.5% by volume
Production - 532 cases

E Wmm AND ESTATE VINEYARD

Hed Mogntatn, Washington State

2005

Reserve
ROUSSANNE

Yakima Valley

ReED MoOUNTAIN, W ASHINGTON STATE

“A fropical sensation radiates from the glass through aromas of
pear, ripe peach, and leeche nut. Ripe peach dominates the
palate with hints of fropical fruit and lychee nut adding to the
complexity of the wine. The bright acidity balances beautifully
with the fruit fo leave your palate refreshed and invigorated.”

Keith Ti@m’m - Winemaker

Vineyard

Snipes Canyon Vineyard

Growing Conditions:  Our 2005 Roussanne was grown on a south facing slope in
the shallow, sandy soils of Snipes Canyon Vineyard, located in the eastern portion
of the Yakima Valley about ten miles from our Red Mountain Estate. This vineyard
site is considerably cooler than our Red Mountain Estate and yet the southern
exposure allows the grapes to benefit from warm days.

Blend

99% Roussanne
1% Viognier

Harvest

Sugar - 23.0° Brix

Titratable Acidity - 0.658g/100ml
pH - 3.47

The grapes were hand picked in the cool autumn
morning and quickly whole cluster pressed to
preserve the delicate aromas and flavors of the
varietal. Blending with a touch of Viognier (1%) helps
fo heighten the aromas of the wine and brighten
the palette.

Bottle

Titratable Acidity - 0.620g/100mI
pH - 3.5

Alcohol - 13.5% by volume
Production - 532 cases

TE WINERY AND FSTATE VINEYARD

Red Momntatn, Washington State



