
 
 
 
 

Vineyard Notes

2019 Eleanor Estate Red Blend 

 

About the vintage 

 
 

About the wine 

Our estate vineyards are reflective of both diversity and purity in the Walla Walla AVA. Eleanor’s Vineyard - a 7 1/2 
acre vineyard comprised of Cabernet Sauvignon and Merlot was planted in 2005. This vineyard sees full exposure 
with little aspect to the vineyard itself. Clay and loam-based soils play a part to the generous fruit characteristics in the 
grapes. Octave Vineyard (planted in 2006) & Sanitella Vineyard (planted in 2015) reflects a completely different 
landscape and character than that of Eleanor’s Vineyard. Planted in fractured basalt at 1,300 feet of elevation, this 
north facing vineyard lends itself to power, structure and minerality playing a counterpoint to the densely fruited grapes 
of Eleanor’s Vineyard located only 10 miles from each other. 

2019 was a mildly challenging year with a mild winter up until February when we were hit with a heavy late snow fall.  
The snow lingered into March, creating a late start to spring for us in Walla Walla. The spring brought warmer 
conditions with milder heat waves throughout the summer which helped ripen the fruit beautifully.  With no extreme 
heat this year it allowed for more Growing Degree Days than we’ve seen in previous vintages creating outstanding 
balance and acid in the fruit. We had an abrupt start to harvest due to early frost, but were able to avoid any damage 
on our vineyards and harvest. In 2019 we welcomed our Sanitella vineyard into the blend for the first time! 
  

Varietal(s): 62% Cabernet Sauvignon | 20% Merlot 
12% Malbec | 6% Cabernet Franc 
Vineyard(s): 41% Octave Vineyard | 36% Eleanor Vineyard |  
23% Sanitella Vineyard 
 Appelation: 100% Walla Walla Valley AVA 
Aging: 18 months in 100% French oak 
36% new oak | 64% neutral barrel 
Harvest Dates: Sept. 23rd – Oct.17th, 2019 
Production: 866 Cases produced 
Bottling Date: April 14th, 2021 
Alchohol: 14.5% ABV 
pH: 3.81 
Acidity: 5.65 g/L 
Release date: September 2021 
 

MSRP: $48 


