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THE VINTAGE
2019 was a slightly cooler year than we’ve seen in a while 
which led to the harvest season starting and 	nishing later in 
the year.  What could have been a concern for ripening was 
balanced by a low crop level in most of the Snake River Valley, 
allowing our grapes to achieve ripeness. Cooler seasons tend 
to yield wines that are more elegant but less robust than 
ho�er years.   is trend follows for 2019, where we are seeing 
wines with great aromatics, elegant structures, higher acidity 
and lower alcohol levels. Tannins are making themselves felt 
in the red wines, but in a 	ner, more pointed style rather than 
the broad style of a hot year.   ese wines should stay elegant 
and youthful for many years to come.

PRODUCTION NOTES
• Grapes are picked, destemmed, then fermented whole berry.

• Pressed a�er 5-6 days on the skins, then aged in old oak barrels  
for 6 months.

• Malolactic fermentation takes place in the barrels.

• Bo�led in February 2020.

LAISSEZ FAIRE RED


