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Winemaking & Vintage... 
 

 2007 was another great year for Washington State wine grapes.  Spring conditions were 
dry and warm leading to a beautiful fruit set.  Summer temperatures were warm but rainfall 
was below average, resulting in a nice balanced slow ripening.  September’s warmer tempera-
tures led to a fully ripe and robust flavor.  After careful de-stemming and crushing into stainless 

     Excellent with fresh red 
snapper or a refreshing        

summer fruit salad.  

 A light to medium bodied rose’ with hints of straw-
berry, raspberry, and citrus zest with a nice cranberry finish.  

  - Dave Harvey, Winemaker   

Tasting Notes From Our Winemaker... 

 ALCOHOL :      12.0% 

 RESIDUAL SUGAR:  1.8%  

 TOTAL ACIDITY:      0.63 G/100 ML 

 PH:                        3.37 

Harvest Data... 
 HARVESTED ON:    09/17/07 

 AVG SUGAR:       22.5% BRIX 

  TOTAL ACIDITY:     0.953 G/100 ML 

 PH:                       3.52 

Bottling Analysis... 

steel tanks, the fruit was allowed to “cold soak” for 24 hours.  
When the color is pink enough the skins are pressed off the juice.  
Yeast is then added to the juice and it is fermented.  Just before 
bottling the wine is stabilized and filtered.  



A Family Tradition Continues… 
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2007 GAMAY NOIR—UPC 

 Our winery has a large tasting 
room and extensive gift shop 
featuring many specialty items.  
We carry an array of library 
wines and ports exclusive to our 
tasting room.  Additionally, we 
offer a self-guided tour with 
viewing windows of our cellar 
and bottling line and a variety of 
displays including our own 
corkscrew collection. 

 The large deck adjacent to the 
tasting room provides a pano-
rama of our 157 acres of vinif-
era vineyard and is the perfect 
place to relax with a glass of our 
Estate Grown wines as you en-
joy the breathtaking views of 
the Columbia Valley and        
Rattlesnake Mountain. 

 Our family is a pioneer in the 
Washington Wine Industry. We 
planted our first vines in 1972, 
becoming the first to plant and 
produce the Merlot grape in Wash-
ington State; and in 1976, we be-
came the third licensed winery. 

 Family traditions continue today, 
as we remain one of the few win-
eries in Washington State still fam-
ily owned and now operated by 
second and third generations. 

 Presently, owner Brent Preston 
oversees operations; his wife 
Michele works in administration 
and oversees the wine club, while, 
his daughter Chenyn Preston-
Johnson manages the tasting room, 
gift shop, and special events. 

 Winery grounds (available for 
rental) contain manicured 
parks that are great for picnick-
ing and include an amphithea-
ter, a gorgeous waterfall and a 
gazebo perfect for events such 
as outdoor weddings and re-
ceptions.  

 For smaller gatherings, such as 
private parties, dinners, corpo-
rate events or private tastings, 
the tasting room and attached 
outdoor deck are another alter-
native and hold approximately 
100 guests. 

 Our wines are all Estate Grown 
and include the following varie-
ties:  Chardonnay, Sauvignon 
Blanc, Gamay Noir, White Ries-
ling, Cabernet Sauvignon, Mer-
lot, Syrah and Cabernet Franc.  


