2013 SUPER SUBSTANCE MERLOT
NORTHRIDGE
Dark! Mouth filling, dense and rich. Coffee, dark cocoa, boysenberry,
mineral and earth. It has it all. With wonderful texture and length. Dark.
Mouth filling. Dense. Rich. Repeat.

BLEND

CURRENT & PAST SCORES

100% Merlot

94 Points, Robert Parker’s The Wine Advocate
“The 2013 Super Substance Merlot Northridge is a serious effort that’s reminiscent of a
top flight Pomerol. It sports a deep ruby/purple color as well as ample black currants,
plums, wet clay and earth in a rich, full-bodied, concentrated, layered package that’s
already hard to resist. Nevertheless, I suspect it will be even better with 2-3 years of
bottle age and drink well over the following 10-15 years.”

APPELLATION
Wahluke Slope

PRODUCTION

VINEYARD

Yield: 2 Tons per Acre
100% Whole Berry
Yeast: Native
45 Days on Skins
70% New Barrique
22 Months Barrel Aged

In 1997 Butch and Jerry Milbrandt planted their first grapevines in Washington’s
Columbia Valley AVA. At first glance, Eastern Washington is not your typical wine
country. It’s a remote, windswept, high desert dotted with sagebrush and tumbleweeds.
It also holds some of the most breath-taking terrain, ranging from deep river gorges to
vast mountain ranges and undulating hills formed by Ice Age floods and ancient
volcanoes.

WINE ANALYSIS

Northridge: Koehler loamy fine sand over cemented silica; ancient pre-flood soils, a
very unique 92 acre site on the Wahluke Slope. Planted in 2003.

0.6 g/100mL Titratable Acidity
3.70 pH
15.0% Alcohol

VINTAGE
The warmest vintage since 2003 cooled off just in time for harvest. The resulting wines
were less likely to tip over into overripe favors or high alcohol levels, and picking
proceeded at a normal pace. Total tonnage was up about 5 percent over 2012, a
record for the state. 2013 made us thank Sweet Baby Jesus that our white wine
vineyards are cool sites at higher elevation. The very warm vintage cooled down in midSeptember allowing us to pick at the perfect moment in the first week of October. This
gave us generous full favored wine while still keeping focus.
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