


�e Vintage:���i�F�������������H�S�P�X�J�O�H���T�F�B�T�P�O��
we experienced in the Lake Chelan ba-
sin was quite good despite a long, drawn 
out, cool spring.  Warm, dry conditions 
�F�Y�J�T�U�F�E���U�I�S�P�V�H�I�P�V�U���8�B�T�I�J�O�H�U�P�O���4�U�B�U�F��
from June until harvest was completed 
�J�O���M�B�U�F���0�D�U�P�C�F�S�������i�J�T���S�F�T�V�M�U�F�E���J�O���Q�F�S-
fectly ripened wine grapes.  
�e Vineyard: All of the grapes used 
to make this wine were harvested from 
�P�V�S���&�T�U�B�U�F���)�P�N�F���W�J�O�F�Z�B�S�E���	�1�J�O�P�U���/�P�J�S�
��
�B�O�E���3�J�W�F�S�T���#�F�O�E���7�J�O�F�Z�B�S�E���	�$�B�C�F�S�O�F�U��
�4�B�V�W�J�H�O�P�O�
�������i�J�T���X�J�O�F���J�T���B���U�F�T�U�J�N�P�O�Z���U�P��
�U�I�F���T�U�S�F�O�H�U�I���P�G���U�I�F���1�J�O�P�U���G�S�V�J�U���I�B�S�W�F�T�U�F�E��
from our Home Vineyard.  �is wine 
�E�J�T�Q�M�B�Z�T���F�Y�D�F�M�M�F�O�U���1�J�O�P�U���/�P�J�S��
�D�I�B�S�B�D�U�F�S�������i�F���1�J�O�P�U���/�P�J�S���D�M�P�O�F�T��
�8�B�E�F�O�T�X�J�M���	�E�F�W�F�M�P�Q�F�E���J�O���4�X�J�U�[�F�S�M�B�O�E�
�
��
�.�B�S�U�J�O�J���	�E�F�W�F�M�P�Q�F�E���J�O���$�B�M�J�G�P�S�O�J�B�
���B�O�E��
�1�P�N�N�B�S�E���	�E�F�W�F�M�P�Q�F�E���J�O���'�S�B�O�D�F�
���X�F�S�F��
utilized to make this wine.  �e Home 
vineyard is located northeast of Man-
son on the north shore of Lake Chelan.  

�e soils are a deep gravelly type 
which was deposited by the most 
recent glacier to pass through the 
area some 12,000 years ago.  �e 
�3�J�W�F�S�T���#�F�O�E���T�J�U�F���S�F�T�U�T���P�O���W�F�S�Z��
�T�I�B�M�M�P�X���D�M�B�Z�o�M�P�B�N���T�P�J�M�T���X�I�J�D�I��
were formed when the Missoula 
�*�D�F���E�B�N���C�V�S�T�U���B�C�P�V�U�����
���������U�P��
10,000 years ago.  
�e Winemaking:���0�O�F���I�V�O�E�S�F�E��
percent of the grapes used to craft 
this wine were hand picked and 
sorted yet again by hand prior 
to being destemmed and gently 
crushed.  Twenty percent of the berries 
were left whole at crushing.  �e yeast 
�T�U�S�B�J�O���3�#�����X�B�T���V�T�F�E���X�J�U�I���U�I�F���1�J�O�P�U��
�/�P�J�S���X�I�J�M�F���1�B�T�U�F�V�S���3�F�E���Z�F�B�T�U���D�P�O�E�V�D�U�F�E��
�U�I�F���$�B�C�F�S�O�F�U���4�B�V�W�J�H�O�P�O���G�F�S�N�F�O�U�B-
�U�J�P�O�������i�F���1�J�O�P�U���/�P�J�S���B�O�E���$�B�C�F�S�O�F�U��
�4�B�V�W�J�H�O�P�O���X�F�S�F���G�F�S�N�F�O�U�F�E���P�O���U�I�F���T�L�J�O�T��
for fourteen days apiece prior to being 
�Q�S�F�T�T�F�E�������#�P�U�I���X�J�O�F�T���X�F�S�F���B�H�F�E���'�S�F�O�D�I��

oak while the 
�$�B�C�F�S�O�F�U���4�B�V�W�J-
gnon also was aged 
in a small amount 
of Hungarian and 
American oak as 
well.  A blend of 
���������1�J�O�P�U���/�P�J�S��
�B�O�E�����������$�B�C�F�S�O�F�U��
�4�B�V�W�J�H�O�P�O���X�B�T��

2008 Lake Chelan Winery Estate Pinot Noir

considered perfect.  �is wine was mod-
erately �ltered at bottling.
�e Wine:���"���C�F�B�V�U�J�G�V�M���S�V�C�Z���S�F�E�o�T�M�J�H�I�U��
�Q�V�S�Q�M�F���D�P�M�P�S���Q�P�V�S�T���J�O�U�P���P�O�F���T���H�M�B�T�T������
Aromas of ripe raspberry, violets, 
cherries and strawberries mixed with 
coconut, sweet vanilla bean and toasty 
oak are present in the wine.  �e body 
is medium to full.  �e �nish is moder-
ate to long and richly textured.  Match 
with grilled game, lamb, duck and other 
barbequed red meats or salmon.  A solid 
eight to ten years of cellar potential exist 
with this �ne red wine.

�$�B�T�F�T���1�S�P�E�V�D�F�E����������
�����"�M�D�P�I�P�M�������������������������"�D�J�E�J�U�Z�����������H���M�J�U�F�S
�Q�)�����������������������3�F�T�J�E�V�B�M���4�V�H�B�S�������H���M�J�U�F�S
�#�M�F�O�E�������������)�P�N�F���7�J�O�F�Z�B�S�E���1�J�O�P�U���/�P�J�S��������������
�3�J�W�F�S�T���#�F�O�E���$�B�C�F�S�O�F�U���4�B�V�W�J�H�O�P�O

After a short, 
intense, 
harvest, the 
pace in the 
Lake Chelan 
Winery cellar 
has merci-
fully calmed 
down consid-
erably.  �e 
vintage was 

anything but typical.  �e slight pause 
we usually experience after harvesting 
fruit from the warmer, earlier sites in 
south central Washington vineyards 
was nonexistent this year.  Usually, the 
vintage requires on average ten weeks 
to accomplish. �is vintage only lasted 
eight weeks.  All in all, the vintage was 
quite good from a quality standpoint.  
�i�F���8�B�I�M�V�L�F���4�M�P�Q�F�
���:�B�L�J�N�B���7�B�M�M�F�Z���B�O�E��
Lake Chelan AVA regions all kicked in 
red and white grapes that my cellar sta� 
and I were very happy to work with.  

�0�O���B���W�B�S�J�F�U�B�M���C�B�T�J�T�
���U�I�F���F�T�U�B�U�F���3�J�W�F�S�T��
�#�F�O�E���$�B�C�F�S�O�F�U���4�B�V�W�J�H�O�P�O���G�S�V�J�U���X�B�T��
exceptional.  �e Malbec we received 
�G�S�P�N���U�I�F���:�B�L�J�N�B���7�B�M�M�F�Z���B�O�E���T�P�V�U�I���T�I�P�S�F��
�P�G���-�B�L�F���$�I�F�M�B�O���T���#�F�B�S���.�U�����3�B�O�D�I���B�M�T�P��
show great promise.  As usual, the Man-
�T�P�O���B�S�F�B���%�V�-�J�B���7�J�O�F�Z�B�S�E���D�B�N�F���U�I�S�P�V�H�I��
beautifully in all aspects.  I am particu-
�M�B�S�M�Z���J�N�Q�S�F�T�T�F�E���X�J�U�I���U�I�F���%�V�-�J�B���.�F�S�M�P�U�
��
�$�B�C�F�S�O�F�U���'�S�B�O�D���B�O�E���$�I�B�S�E�P�O�O�B�Z�������0�V�S��
�4�Z�S�B�I���X�J�O�F�T���G�S�P�N���P�V�S���F�T�U�B�U�F���)�B�S�E�J�O�H��
�7�J�O�F�Z�B�S�E���	�-�B�L�F���$�I�F�M�B�O���"�7�"�
���B�O�E���F�T�U�B�U�F��
�3�J�W�F�S�T���#�F�O�E���7�J�O�F�Z�B�S�E���	�:�B�L�J�N�B���7�B�M�M�F�Z��
�"�7�"�
���X�J�M�M���E�F�m�O�J�U�F�M�Z���O�P�U���E�J�T�B�Q�Q�P�J�O�U���������"��
newcomer for Lake Chelan Winery will 
�C�F���B���M�P�U���P�G���3�J�F�T�M�J�O�H���H�S�B�Q�F�T���I�B�S�W�F�T�U�F�E��
from the south shore vineyard Clo Che-
�W�B�M�M�F�������i�J�T���X�J�O�F���T���Q�P�U�F�O�U�J�B�M���J�T���B�M�T�P���R�V�J�U�F��
good.  �e presentation is very similar 
�U�P���3�J�F�T�M�J�O�H�T���*���N�B�E�F���X�I�J�M�F���*���X�B�T���N�B�L�J�O�H��
�X�J�O�F�T���J�O���(�F�S�N�B�O�Z������
�������0�V�S���D�V�S�S�F�O�U���X�J�O�F���D�M�V�C���P�
�F�S�J�O�H�T���B�S�F���U�I�F��
�����������1�J�O�P�U���/�P�J�S���B�O�E���U�I�F�������������7�J�P�H�O�J�F�S������
�#�P�U�I���P�G���U�I�F�T�F���X�J�O�F�T���B�S�F���K�V�T�U���C�F�H�J�O�O�J�O�H��

to come around post bottling.  I feel they 
�B�S�F���W�F�S�Z���X�F�M�M���N�B�E�F�������i�F���1�J�O�P�U���/�P�J�S���N�B�Z���C�F��
�U�I�F���m�O�F�T�U���S�F�E���#�V�S�H�V�O�E�Z���S�F�O�E�J�U�J�P�O���Z�F�U���G�S�P�N��
�-�B�L�F���$�I�F�M�B�O���8�J�O�F�S�Z�������6�M�U�J�N�B�U�F�M�Z�
���U�I�F������������
�1�J�O�P�U���/�P�J�S���X�J�M�M���Q�S�P�W�J�E�F���P�O�F���X�J�U�I���B���Q�M�V�T�I�
��
�nely balanced red wine suitable as a ten-
sion tamer or enjoyed with red meats and 
�Q�B�T�U�B�T���T�F�S�W�F�E���X�J�U�I���S�F�E���T�B�V�D�F�T�������i�F������������
Viognier was a �rst ever for Lake Chelan 
Winery.  We fermented this wine on French 
oak and had the wine remain on the yeast 
sediment for approximately nine months.  
Hailing from the Clo Chevalle vineyard 
�B�O�E���U�I�F���0�L�B�O�P�H�B�O���7�B�M�M�F�Z���W�J�O�F�Z�B�S�E���"�O�U�J�P�O�F��
Creek this wine possesses great fruit aroma 
and �avor complexities and very refreshing 
�B�D�J�E�J�U�Z�������8�J�U�I���J�U���T���B�Q�Q�M�F�
���Q�F�B�S�
���O�F�D�U�B�S�J�O�F���B�O�E��
peach notes our Viognier will be a fabulous 
wine should you be into food and wine pair-
ing.  
  
	 �:�P�V�S�T���J�O���H�P�P�E���I�F�B�M�U�I�

	 �3�B�Z���4�B�O�E�J�E�H�F
	 Winemaker

  

Winemaker’s Corner

�e Grape Source:���0�V�S���7�J�P�H�O�J�F�S��
grapes were grown for us by Antione 
�$�S�F�F�L���7�J�O�F�Z�B�S�E���H�S�P�X�F�S���&�E���)�B�T�L�F�M�M��
as well as the Lake Chelan AVA “Clo 
�$�I�F�W�B�M�M�F�w���7�J�O�F�Z�B�S�E�������)�B�T�L�F�M�M���T���W�J�O�F-
yard is located along the west bank 
�P�G���U�I�F���$�P�M�V�N�C�J�B���3�J�W�F�S���B�Q�Q�S�P�Y�J�N�B�U�F�M�Z��
10 miles north of Chelan.  �e Clo 
Chevalle vineyard is located on the 
south shore of Lake Chelan.  I am very 
satis�ed with the quality as well as the 
aromas, �avors and structure these 
wines brought to the blend.  
�e Winemaking:  All fruit was hand 
harvested and sorted once again by 
hand upon arrival at the winery. �e 
grapes were “whole cluster” pressed.  
�e juice was cold settled two days 
prior to racking the clear juice to a 
stainless steel tank.  Fermentation was 
conducted on oak in the tank at a cool 
�����o�������E�F�H�S�F�F���'�B�I�S�F�O�I�F�J�U���U�F�N�Q�F�S�B�U�V�S�F������
�0�O�D�F���U�I�F���Z�F�B�T�U���G�F�S�N�F�O�U�B�U�J�P�O���X�B�T���D�P�N-
plete the wine was permitted to remain 
on oak and the yeast sediment for nine 
�N�P�O�U�I�T�����0�O�M�Z���B���Q�B�S�U�J�B�M���N�B�M�P�o�M�B�D�U�J�D��
fermentation was allowed as I wanted 

some of the apple character found in 
malic acid present in the �avors and 
aromas of the �nished wine. �is 
wine was tightly �ltered at bottling.
�e Wine:  �e color is a pale straw.  
�e aroma and �avor presentation 
includes rich toasted oak, ripe pears, 
�(�S�B�O�O�Z���4�N�J�U�I���B�Q�Q�M�F�
���O�F�D�U�B�S�J�O�F�
���B�O�E��
sweet vanilla bean.  �e body is me-
dium plus.  Crafted exclusively from 
�$�I�F�M�B�O���B�O�E���0�L�B�O�P�H�B�O���D�P�V�O�U�Z���X�J�O�F��
grapes our Viognier is a classic.  
Fermented to dryness on French 
oak this wine is brimming with 
peach, pear and toasty oak �avors 
and aromas.  We invite you to en-
�K�P�Z���P�V�S���D�S�J�T�Q���B�O�E���S�F�G�S�F�T�I�J�O�H������������
Viognier wine with meals centered 
around seafood and richly sea-
soned poultry or pasta.   Cheers!

�$�B�T�F�T���Q�S�P�E�V�D�F�E����������
�����"�M�D�P�I�P�M�������������������������"�D�J�E�J�U�Z�����������H���M�J�U�F�S
�Q�)�����������������������#�S�J�Y���!���)�B�S�W�F�T�U������������
�3�F�T�J�E�V�B�M���4�V�H�B�S�����������H���M�J�U�F�S
�#�M�F�O�E�������������"�O�U�J�P�O�F���$�S�F�F�L���7�J�O�F�Z�B�S�E��
�7�J�P�H�O�J�F�S���������������$�M�P���$�I�F�W�B�M�M�F���7�J�O�F�Z�B�S�E��
Viognier

2008 Lake Chelan Winery Viognier

For each case purchased through the end of January, you will 
�S�F�D�F�J�W�F���B���T�Q�F�D�J�B�M���*�N�Q�F�S�J�B�M���#�P�U�U�M�F���S�B���F���U�J�D�L�F�U�������4�V�O�E�B�Z�
���+�B�O�V-
ary 31st a name will be drawn and the winner will receive a 
six liter Imperial bottle of the outstanding 2007 Cabernet 
�4�B�V�W�J�H�O�P�O����

Imperial Bottle Special Promotion

�i�F���#�#�2���J�O���U�I�F�7�J�O�F�Z�B�S�E���J�T���B���X�P�O�E�F�S�G�V�M���Q�M�B�D�F���G�P�S���Z�P�V�S���X�F�E-
�E�J�O�H���S�F�D�F�Q�U�J�P�O�
���M�B�S�H�F���G�B�N�J�M�Z���S�F�V�O�J�P�O���P�S���C�V�T�J�O�F�T�T���E�J�O�O�F�S�����&�O�K�P�Z��
the ambiance of a working vineyard along with delicious 
�#�#�2���G�B�S�F�������$�B�M�M�����������������������������P�S���F�N�B�J�M���U�I�F���X�J�O�F�S�Z���B�U
�M�B�L�F�D�I�F�M�B�O�X�J�O�F�S�Z�!�W�F�S�J�[�P�O���O�F�U���G�P�S���N�P�S�F���J�O�G�P�S�N�B�U�J�P�O�����i�F��
�#�#�2���J�O���U�I�F���7�J�O�F�Z�B�S�E���J�T���P�Q�F�O���.�B�Z���U�I�S�P�V�H�I���0�D�U�P�C�F�S��

6 liters!

Special Events at the Winery


