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HORSE HEAVEN VINEYARD
2001 SAUVIGNON BLANC

TASTING NOTES

Lemon grass, white grapefruit, and melon characteristics define
the 2001 vintage of the Horse Heaven Sauvignon Blanc. Secondary
aromas of lavender and sweet oak add complexity. The wine is
soft and silky in texture and has a long refreshing aftertaste.

Erik Olsen, Winemaker
VINTAGE

» Mild winter and spring weather continued into a long, warm,
dry and stable growing season in 2001.

« September harvest conditions were ideal with very warm, clear HORSE ALAVEN
; WINEVARD
days and cool nights.

» Berry size was smaller than usual, producing fruit with ripe
varietal characteristics.

« Opverall, fruit quality was excellent, contributing to the state’s

fourth consecutive outstanding vintage. ,
TECHNICAL DATA

VINEYARDS Total 0.66g/100ml
» Horse Heaven Vineyard is located in the Horse Heaven Hills Acidity

adjacent to the Columbia River in Paterson, Washington. pH 3.12
» Planted in the 1970s, this is a moderately warm site, tempered Alcobol  13.0%

by the Columbia River. Bottling  June 2002

» This vineyard is characterized by gentle south facing slopes, Date

sandy loam soil and a long growing season. Blend 90% Sauvignon Blanc

+ Horse Heaven Vineyard produces fruit of consistent quality and 10% Semillon

intense varietal character vintage after vintage.
FOOD PAIRINGS

WINEMAKING Foods mussels, halibut,

. . chicken, goat cheese
» Barrel fermented for spice and texture in new and one-year-old o

French oak. Herbs cilantro, oregano,

. 3 . rosemary, thyme
» Sur lie aged for six months for complexity and structure. Y, ty

» Barrel fermented Semillon added for softness and complexity. S CRIET, SR> BRBCE
HERITAGE OF ACCLAIM
= 90 pts MCASCADE
* OUNTAINS
Wine Enthusiast (2000)
SEATTLE
= 92 pts. & “Best Buy”
"’ / HORSE HEA

Wine Enthusiast (1999) NI VEN

+ 91 pts. 2

Wine & Spirits (1999)

CoLUMBIA RIVER

VISIT OUR WEBSITE @ WWW.STE-MICHELLE.COM
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CANOE RIDGE ESTATE VINEYARD

2000 CHARDONNAY

TASTING NOTES

The 2000 Canoe Ridge Chardonnay shows great aroma and
flavor intensity brought about by ideal ripening conditions
prior to harvest. This is a multi-layered wine with a broad
array of fruit flavors: pears, apple blossom, sweet lime, hazel-
nut toast and a hint of vanilla. The mouth feel is creamy and
rich yet shows great finesse in character and structure.

Erik Olsen, Winemaker

VINTAGE
= The 2000 harvest was exceptional for both quality and quantity.

= Cool temperatures early in the season ultimately led to a
warm, dry and stable growing season in 2000.

= A cold front in late September slowed the ripening process and
allowed grapes extended time on the vine to develop intense,
mature flavors.

VINEYARDS

= An ideal site for Chardonnay, Canoe Ridge lies on the north
bank of the Columbia River.

= The site’s proximity to the river protects it from temperature
extremes, allowing uniform ripening and excellent color
development.

= Soils are sandy with bits of cobblestone and have low water-
holding capacity, enabling precise control of vine growth
through drip irrigation and canopy management.

WINEMAKING

= Ripe grapes were lightly pressed and inoculated with Prise de
Mousse yeast to initiate fermentation.

= Barrel fermented for 17 days in 100% new French oak barrels.

= Aged sur lie for nine months to integrate the fruit and oak
flavors and provide a rich mouthfeel.

= Malolactic fermentation also took place to add softness,
balance and depth.

CHARDPONNAY
Coleemina 'I."."if-l?l

TECHNICAL DATA

Alcohol 13.0%

Total 0.56 g/100 ml
Acidity

pH 3.50

Bottling  September 2001
Date

FOOD PAIRINGS

Foods salmon, fresh crab,
pork, poultry

Herbs ginger, lemon zest,
tarragon, thyme

HERITAGE OF ACCLAIM

90 pts & Spectator Selection ~
Wine Spectator
(1999 vintage)

90 pts ~ Wine Advocate
(1998 vintage)

91 pts ~ Wine Advocate
(1997 vintage)

CASCADE
MOUNTAINS

SEATTLE

CANOE RIDGE ESTATE
VINEYARD
A
CoLUMBIA RIVER

VISIT OUR WEBSITE @ WWW.STE-MICHELLE.COM



2002 EROICA RIESLING

roica is the result of a special partnership of German and American
winemakers to craft an extraordinary Riesling from Washington
state grapes. This is more than a blend of two estates, Dr. Loosen from

the Mosel and Chateau Ste. Michelle from the Columbia Valley: It’s an
intermingling of Old World and New World philosophy and technique. Eroica
reflects not only its variety and site, but also its heritage: bold and forward
from its Washington roots, elegant and sinewy from German inspiration.
Named for Beethoven’s Third Symphony, Eroica is truly a concert of Old
World and New World Riesling.

ASTING NOTES

Lime, mandarin orange and white peach aromas characteristic of Washington
state Rieslings, melded with the crisp apple, mineral, floral notes and lively
acidity associated with German Rieslings.

INTAGE

The 2002 growing season began cool, then warm temperatures (mid to
high 9os) put the crop ahead of schedule in some areas.

Harvest began as early as September 9, but as cool weather hit in late September
activity slowed down, allowing fruit to mature and intensify flavors.

Fruit with small berries and well-balanced flavors characterized the vintage.

INEYARDS

Eroica begins in the vineyard with Ernst Loosen and Chateau Ste. Michelle
winemaker Erik Olsen collaborating on site selection, irrigation management,
crop levels and canopy management.

Yields were adjusted to bring out Riesling’s varietal intensity, while fruit
exposure to the sun was managed to deepen the flavor in the remaining clusters.

Eroica takes its character from vineyards located throughout the Columbia

Valley, each site contributing a unique component to the final blend.

INEMAKING

To protect flavor intensity, grapes were harvested at night when the vineyard
temperatures were coldest.

Berries went direct to press, avoiding the possible loss of freshness caused
by a crusher/destemmer.

Yeast strains that preserve the Riesling aroma were added to the juice.
A cool fermentation created a seamless integration of fruit, sugar and acid.

Ernst Loosen and Erik Olsen considered dozens of small lots, each reflecting
a slight difference in character depending on where the grapes were grown,
resulting in the complexity of the final blend.

TECHNICAL DATA

TOTAL ACIDITY...ceevvennne 0.73 g/100 ml
19 B berrrrerrrererrerorrererrerorereororerrrererres 3.02
% ALCOHOL

RESIDUAL SUGAR................. 1.7 g/100 ml
BOTTLING DATE............... February 2003

FOOD PAIRINGS
ASIAN DISHES, INDIAN CURRIES,

CRAB, SCALLOPS

HERITAGE of ACCLAIM

90 PTS & ToP 100 ~ WINE SPECTATOR
(2001 VINTAGE)

91 PTS & TOoP 100 ~ WINE SPECTATOR

(2000 VINTAGE)

91 PTS & ToP 100 ~ WINE SPECTATOR
(INAUGURAL 1999 VINTAGE)
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¥

DR. LOOSEN



Item #294 ©2002 Chateau Ste. Michelle Vineyards & Wineries, Woodinville, WA 98072

-
CANOE RIDGE ESTATE VINEYARD
2000 Merlot

TASTING NOTES

ODeep ruby to purple color with aromas of coffee and cinnamon
introduce this luscious wine. The palate is very spicy with
cinnamon, cola, and a hint of blueberry. The bPrm tannins give
way to a lingering coffee aftertaste.O

BB

Ron Bunnell, Winemaker

VINTAGE

» The 2000 harvest was exceptional for both quality
and quantity.

. Cool temperatures early in the season ultimately led to a warm, Carict EI'_L‘_‘J,:LLEI““”
dry and stable growing season in 2000.

= A cold front in late-September slowed the ripening process
and allowed grapes extended time on the vine to develop
intense Ravors.

VINEYARDS TECHNICAL DATA

= Canoe Ridge Vineyard lies on a steep south-facing slope

0,
on the north bank of the Columbia River. Hlzeliel LEtBs

. ) . Total Acidi 0.55 g/100 ml
» The warm site benefits from the moderating effect of the otal Acidty g m

Columbia River and promotes uniform ripening and excellent pH 3.64
color development. Bottling Date  June 2002

= Soils are sandy with bits of cobblestone and have low Blend 100% Canoe Ridge
water-holding capacity, enabling precise control of vine Vineyard Merlot

growth through drip irrigation and canopy management.

FOOD PAIRINGS

= The site typically enjoys an early bud break and a long
growing season. Foods lamb, pasta, beef, fowl

Herbs basil, oregano, rosemary

WINEMAKING

- Grapes were destemmed, crushed and inoculated with a variety
of yeasts includingPrise de Moussdo initiate fermentation.

CASCADE

+ Twice-daily pumpovers occurred during a seven-day Mo
fermentation to gently extract color and 3avor.
SEATTLE

- Aged in new and one-year-old French oak for 18 months
to soften tannins, and integrate wood and fruit.

- Gravity racked to soften and clarify the wine. 57 pram e

A
CoLumBIiA RIVER

Heritage of Acclaim

+ 91 pts. & Spectator Selection
Wine Spectator(1999)

+ 89 pts.
Wine Spectator(1998)

- OHighly RecommendedO
California Grapevine (1998)

visit our website @ www.ste-michelle.com



