
2018 L’Erudite Estate 
Walla Walla Valley
WINEMAKER COMMENT   
Whitman College’s first academic building, College Hall, was constructed in 1883 on land 

donated by Dr. Dorsey Syng Baker. One hundred years later Dr. Baker’s great grandson and 

Whitman alumnus, Baker Ferguson, founded one of the Walla Walla Valley’s pioneering 

artisan wineries, L’Ecole N° 41. Six generations of Dr. Baker’s heirs graduated from Whitman. 

They include Ferguson’s daughter Megan Clubb and grandson Riley Baker Clubb, current 

family owners of L’Ecole who collaborated on naming this wine. They chose L’Érudite “The 

Scholar” to honor Whitman College and its legacy of broad liberal arts education. L’Ecole 

N° 41 is proud to contribute 100% of the profits of this Walla Walla Valley wine to Whitman 

College.

ESTATE VINEYARDS
Seven Hills VineyardSeven Hills Vineyard 60% - Wind-blown loess

Ferguson VineyardFerguson Vineyard 40% - Fractured basalt

These prestigious vineyards are Certified Sustainable and Certified Salmon Safe.

VINTAGE
  Perfectly 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 crop. A cool June contributed to healthy berry growth.

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

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

required to control yields.

  Veraison tracked 2017 in Walla Walla and was slightly ahead in other regions of the state. 

A brief rainfall shifted early September into cooler weather leading to two months of 

near-perfect weather conditions for final fruit maturity.

  Higher sugars were balanced against higher acid levels and wonderfully intense color 

and tannin extraction, big fruit flavors, and overall balanced structure. Another strong 

Washington vintage.

WINEMAKING
  The handpicked grapes were gently crushed and de-stemmed into small, one-ton 

stainless steel fermenters. The must was fermented and gently punched down by hand 

two to three times daily.

  At the ideal balance of tannin and fruit extraction, the must was gently pressed and 

transferred to tank to settle. The resulting wine was aged 22 months in 100% small oak 

barrels with approximately 50% new oak.

  The wine was racked five times, then bottled unfined and lightly filtered to preserve its 

natural flavors.

TASTING NOTES
Offering captivating blackberry, crushed rock, and mocha tones, this unique wine is striking 

for its complexity, richness, and structure. On the palate, it presents layers of cedar, violet, 

black plum, and spiced boysenberry, and a polished and proportioned texture. The finish is 

powerful, yet velvety.

HARVEST DATA

Harvest Dates                          SEPTEMBER 12 - 
                                                OCTOBER 8, 2018

Average Brix                                                25.7°

Average pH                                                   3.26

Average Acidity                                        6.8 g/L

WINE DATA

Composition      40% CABERNET SAUVIGNON, 
                                                      30% MERLOT, 
                                     30% CABERNET FRANC

pH                                                                 3.57

Total Acidity                                              6.5 g/L

Alcohol                                                      14.5%

Bottling Date                                 JULY 10, 2020

Release Date                              OCTOBER 2021

Case Production                                            248
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