


CHARDONNAY, Columbia Valley

The Chardonnay grapes are sourced from vineyards with long
histories of producing exceptional Chardonnay grapes. The

wines are fermented predominately in French oak barrels and
aged sur lies. Partial malolactic fermentation adds complexity and
body while the non-malolactic portion of the wine retains its fresh
melon and tropical flavors and acidity. Elegant and complex,
Mercer Chardonnay expresses good varietal character accented
with a hint of vanilla and oak spice.

PINOT GRIS, Columbia Valley

Grapes sourced from cooler vineyard sites in the Yakima Valley and
Columbia Valley produce the fresh fruit flavors and good acidity.
Careful harvesting at cooler temperatures and whole cluster pressing
preserves the classic salmon hue and minimizes extraction of bitter
compounds. Fermentation in stainless steel retains the ripe pear,
melon and peach flavors backed by good minerality and acidity for a
refreshing, balanced wine.

RIESLING, Yakima Valley

Riesling grapes grown in Washington State’s cooler Yakima Valley
appellation produce a brisk, tangy and refreshing wine. Long cool
fermentation with specially selected yeast further enhances and
preserves the apricot, peach and tangerine flavors and aromas while
adding complexity. A bit dryer than many Rieslings, Mercer
Riesling is ideal with food.

SAUVIGNON BLANC, Columbia Valley
Vineyard sites in the Columbia Valley and Yakima Valley are
selected for their bright fruit and classic Sauvignon Blanc character.
Most of the wine is fermented cool in stainless steel tanks to capture
the ripe pear, herb and melon flavors while a small portion is barrel
fermented in new American oak barrels for added complexity and

a hint of oak spice. Good body and richness are balanced with
refreshing, lively Sauvignon Blanc characteristics.

CABERNET SAUVIGNON, Columbia Valley
Premier warm vineyard sites in the Horse Heaven Hills and
Wahluke Slope appellations produce fully ripe grapes of great
concentration and finesse. The grapes are fermented in stainless
steel vats and after pressing off the wine finishes malo-lactic
fermentation in French and American oak barrels allowing for
good integration of oak in the young wine. Continued barrel

aging of up to 18 months further softens the tannins and enhances
mouthfeel. Mercer Cabernet Sauvignon, with its aromas and flavors
of cassis, dark cherry, chocolate, oak spice and vanillin is recognized
for its complexity, structure, balance and finish.

MERLOT, Columbia Valley

Grapes are sourced from the warmer appellations of the Horse
Heaven Hills and Wahluke Slope for their ability to produce
Merlot grapes with ripe berry fruit flavors, good color and tannin
structure. The wine is fermented in stainless steel, pumped over
twice daily to extract flavor, color and tannin from the grape then
pressed off and aged in French oak barrels prior to assembling the
final blend. The Merlot is characterized by ripe cherry and cassis,
moderate tannins, a round mouthfeel and a long finish.

The foundation of Mercer Estates wines lies in three AVAs: Horse
Heaven Hills, Yakima Valley and Columbia Valley. Southeastern
Washington’s low rainfall and long warm days produce the ripe
fruit flavors while the cool evenings and nights preserve the natural

acidity and bright fruit flavors for balanced wines.

COLUMBIA
VALLEY

YAKIMA
VALLEY

Walla Walla

COLUMBIA VALLEY

Washington'’s largest viticultural region, Columbia Valley

covers almost 11 million acres and encompasses the Horse Heaven Hills,
Rattlesnake Hills, Yakima Valley, Walla Walla Valley, Red Mountain, and
Wahluke Slope AVAs within its borders. Over 30,000 vineyard acres,
representing a number of meso- and micro-climates, are planted on
predominately south-facing slopes on sandy loam to silt loam soils. Water
from mountain snowpack, delivered to the vineyards via the Yakima and
Columbia Rivers, provides ample water for irrigation.

HORSE HEAVEN HILLS

Dead Canyon Vineyard, a pristine 120-acre site adjacent to Champoux
Vineyard, will form the backbone of Mercer Estates Horse Heaven Hills
wines. Warm days, well-drained silt loam soils, south-facing slopes, and
the moderating influence of the Columbia River characterize this AVA.

YAKIMA VALLEY

Washington State’s first federally-recognized appellation, Yakima Valley
spans 11,000 vineyard acres, over one-third of Washington’s vineyards. A
cooler climate appellation due to its proximity to the Cascade Mountains,
the Yakima Valley is well-suited to white varieties.
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