
Rainier White
C o l u m b i a  V a l l e y

Tasting Notes

Wine Making Notes

Columbia Valley

D e f i n i n g  W a s h i n g t o n  W i n e s  •  w w w . w a s h i n g t o n h i l l s . c o m

Washington’s success with vinifera is due in large measure to the state’s unique geography. 
The vineyards are planted on the east side of the Cascade Mountains, which serve to 
protect the region from marine weather off the Pacific coast and limit rainfall to just 6 - 8 
inches annually. Low rainfall and free-draining soils allow vineyard managers to control 
vine vigor in order to promote flavor and ripen fruit to perfection. Cool autumn nights 
protect the grapes’ natural acidity.

A long, cool fermentation was followed with a long fermentation in steel tanks before 
blending to maintain the fresh, fruit flavors of these favorite Washington whites.

Straw yellow, with fresh green apple aromas repeating on the palate and are accompanied 
by ripe, juicy pear and some tropical fruit notes. Fresh and appealing, this wine should be 
served slightly chilled and enjoyed as an aperitif or with your favorite light chicken or 
seafood dish.

V a r i e t y  B l e n d

B o t t l i n g

94% Chardonnay
5% Semillon
1% Gewurztraminer

pH: 3.57
TA: 0.48
ALC: 13.0%
RS: 1.80%

3-Liter Cask
3 0  d a y  F r e s h -
n e s s  G u a r a n t e e  
a f t e r  o p e n i n g .

E a c h  3 - l i t e r  
c a s k  h o l d s  4  
b o t t l e s .

E a s y  t o  
t r a n s p o r t .  

e l i m i n a t e s  
t h e  n e e d  f o r  a  
c o r k s c r e w .
 


