2018 GSM
Stone Tree Vineyard, Wahluke Slope
WINEMAKER COMMENT
The prestigious Stone Tree Vineyard is a key site for our Columbia Valley red wines. After
many years working with this vineyard’s beautiful fruit, we have selected an array of its
Rhone varietal wines to bottle as a single-vineyard blend, available exclusively at the winery
and to our Club members.

STONE TREE VINEYARD
Located in the Wahluke Slope Appellation, Stone Tree Vineyard was planted in 2000 by
Tedd Wildman, one of the most experienced viticulturists in Washington. The vineyard

Wa h l u k e S l o p e

name, “Stone Tree”, is derived from the large number of petrified tree fossils found in the

ALC. 14.5% VOL.

GSM

surrounding hills. This 257 acre, south-facing vineyard is at the highest elevation of the

S T O N E T R E E V I N E YA R D

Wahluke Slope. The principal soil is a sandy silt loam overlaying a rocky calcium
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carbonate base.

VINTAGE


Perfect dry harvest weather extended hang-time resulting in rich color and vibrant fruit
flavors, another great vintage for Washington State.



A late bud-break in mid-April was followed by a warm May with rapid canopy growth.
A quick, even bloom set a uniform and healthy crop. A cool June contributed to healthy

Harvest Dates

SEPTEMBER 11 - 22, 2018

Average Brix

25.8°

July and early August were warm, with occasional heat spikes. Canopies were managed

Average pH

3.45

to avoid sunburn and irrigation was micromanaged. Intense cluster thinning was

Average Acidity

berry growth.


HARVEST DATA

5.0g/L

required to control yields.


Higher sugars were balanced against higher acid levels and wonderfully intense color
and tannin extraction, big fruit flavors, and overall balanced structure. Another strong

WINE DATA

Washington vintage.

Composition

WINEMAKING


Over 35 years of meticulous vineyard management and winemaking experience are
fundamental to the quality of our wines and reputation for excellence. We are engaged in
growing and making 100% of our wines.




3.70

Total Acidity

6.6 g/L

fermenters.

Alcohol

14.5%

Gentle handling of the fruit through hand punch downs and gravity assisted movements

Bottling Date

JULY 16, 2019

Release Date

AUGUST 2020

Each lot was hand harvested ripe and gently crushed into 1.5 ton stainless steel

were utilized throughout the entire winemaking process.


pH

34% GRENACHE,
33% SYRAH,
33% MOURVÈDRE

The wine was cleanly racked to small oak barrels, mostly two years and older, with two
rackings over 10 months.

Case Production

TASTING NOTES
Robust aromas of cardamom and orange peel mingle with hints of blackberry, underpinned
by a graphite minerality. These characteristics carry forward with expansive dark fruit and
pepper notes, finishing with smooth tannins.
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