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HEDGES FAMILY WINES
SOURCED FROM 

THE COLUMBIA VALLEY AVA

Winemaker: Sarah Hedges Goedhart 
Release Date: December 2019
Varietal percent:  69% Merlot
20% Cabernet Sauvignon, 11% Syrah
Titratable Acid: 4.9g/L
pH: 3.86 
Alcohol: 14.0%
Production: 15,180 cases
Bottling Date: Fall 2019

14.0% Alc/Vol 

2017

PRODUCE OF THE USA 750mL 

marktrade

CABERNET SAUVIGNON - MERLOT - SYRAH
COLUMBIA VALLEY AMERICAN VITICULTURAL AREA 
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Tasting Notes:
Gorgeous medium garnet red.  Blueberries, crushed olives and earth are forefront on the nose with a very subtle oak cigar box
complexity.     The mouthfeel is soft, with a pencil lead angularity, reminiscent of classic claret styling.  Flavors of cherry,
earth, blue fruits are framed by a tension of natural acidity.  A nice weight to the mouth.  Perfect to enjoy with many 
types of cuisines.  

Cellaring:
Ready to drink now, this wine has the structure to age for 5 to 10 more years.

Production:
The grapes were sourced from Sagemoor, Wooded Island and Bacchus vineyards in the Columbia Valley AVA and Hedges Estate, 
Jolet and Les Gosses vineyards in the Red Mountain AVA. The must was pumped-over for 8 days and pressed to tank, where it 
underwent malo-lactic fermentation. The Columbia Valley portion of this wine was fermented to dryness on 100% American Oak 
and aged on 100% French oak. It was 100% barrel aged for 5 months in 100% neutral oak. The Red Mountain AVA wines were 100% 
barrel aged in 100% neutral American and French oak for 11 months.

Harvest Notes:
2017 started off cold! January stayed in the upper teens for most of the month and dipped into the negatives for a day or 
two. Along with the cold we had a lot of snow!  Spring was damp and the hills had never been so green. Things started to 
heat up around July and August.  Surrounding fires were an issue and a blanket of smoke lingered in the sky, which really 
dampened the suns UV rays.  We think this actually helped the vines slow down ripening due to less photosynthesis taking 
place.  Luckily the fires were far enough away that smoke taint was not an issue at all. We had a mild September and October
which really stretched out the maturation period allowing flavors to develop nicely without Brix getting too high. 2017 was 
a really interesting year and an exciting one! The resulting wines have been full of color and flavor, especially here on Red 
Mountain.


