
2024 Semillon, Stillwater Creek Vineyard
Royal Slope

WINEMAKER COMMENT   
On a high elevation site in the Royal Slope AVA, seasoned viticulturalist Ed Kelly 
meticulously manages Stillwater Creek Vineyard; this cooler climate site is consistently one 

of our best for Semillon, and the source of this elegant 100% varietal wine.  

VINEYARD
Stillwater Creek, Royal Slope AVA

VINTAGE
	� The 2024 growing season was healthy and moderately warm, allowing vines to recover 

from winter cold better than expected, resulting in normal yields in most locations. A 
warm spring and hot summer were followed by nearly perfect harvest weather, with 
temperatures cooling as harvest began. The prolonged hang time led to exceptional fruit 
quality, with wonderful balance, crisp acidity, and robust fruit expression.

	� A mid-January freeze event brought sub-zero temperatures for an extended number of 
days. With no inversion, higher elevation sites showed a surprising level of bud damage. 
Most growers pruned to leave extra buds.

	� The warm, dry spring helped resilient vines rebound, pushing more buds than expected. 
Additional pruning and aggressive shoot thinning were necessary. A slightly cooler May 
extended the period from bud break to bloom. Near-perfect weather during bloom set a 
healthy crop, though some sites exposed to lower temperatures had reduced yields.

	� Summer was dry and hot, with two weeks over 100°F. Veraison was delayed due to 
excess heat shutting vines down. Congested canopies required increased leaf-pulling to 
avoid shading. 

	� Cool September evenings allowed for great hang time, with a steady and even harvest 
pace. There was no fall frost.

	� The quality is outstanding, with ideal balance, color extraction, fruitfulness, higher 

acidity, and overall structure.

WINEMAKING
	� Over 40 years of meticulous vineyard management and winemaking experience are 

fundamental to the quality of our wines and reputation for excellence.

	� The grapes were harvested in the early morning hours and promptly delivered to the 
winery for whole cluster pressing, using techniques to retain fruit aromatics.  

	� Juice was settled overnight and racked to French oak barrels, 20% new, for a long, slow, 
and cool fermentation. Upon completion of primary fermentation, bi-weekly lees stirring 
contributed weight and complexity to the wine. Individual barrels for the blend were 
tasted and chosen based on their varietal characteristics.

	� Before bottling, the wine underwent gentle fining and filtering.

PO BOX 111   LOWDEN,  WASHINGTON 99360   (509)  525.0940 

Harvest Dates                   SEPTEMBER 30, 2024      

Average Brix                        	               24.6°                        

Average pH                                                   3.19

Average Acidity                                        6.7 g/L

HARVEST DATA

Composition                            100% SEMILLON             

pH                                                                   3.11

Total Acidity                                              7.4 g/L

Alcohol                                                       13.5%

Bottling Date                                APRIL 16, 2025

Release	                                           FALL 2025

Case Production                                             600

WINE DATA

TASTING NOTES
This brilliant single-vineyard Semillon offers perfumy aromas of Asian pear, fresh mango, 
lychee, and honeysuckle, accented by intriguing nuances of lanolin, bee pollen, and ginger. 
The palate reaffirms its complexity with a broad, flavorful array of lemongrass, melon, and 
lime zest, carrying through to a balanced, succulent, and lingering finish.


