2013 SUPER SUBSTANCE KLEIN BX
Black coffee. Wow. Black tar, black earth, black leather and molasses.
You get it. Nordic Black Metal. Bad ass! Not your average tasting
notes. Not your average wine. F@*%!!

BLEND

CURRENT & PAST SCORES

39% Cabernet Sauvignon,
36% Merlot, 25% Cabernet Franc

98 Points, Robert Parker’s The Wine Advocate
“Coming from miniscule yields on the order of 0.8 tons per acre and a blend of 39%
Cabernet Sauvignon, 36% Merlot and 25% Cabernet Franc, the 2013 Super Substance
Klein Vineyard offers classic graphite, dried earth, chocolate and ripe dark fruits to go with
a full-bodied, beautifully concentrated, layered and complex profile on the palate. A wine
that might flirt with perfection at maturity, give bottles 4-5 years of cellaring and enjoy over
the following two decades.”

APPELLATION
Walla Walla Valley

PRODUCTION
Yield: 1.1 Tons per Acre
100% Whole Berry
Yeast: Native
Co-Fermented
53 Days on Skins
85% New Barrique
22 Months Barrel Aged on Lees

VINEYARD
The vineyards we work with are farmed using the most up to date sustainable
practices.
Klein Vineyard: This vineyard is located at the Southwestern end of the Walla Walla
Valley. It’s volcanic rock, with thin, wind-blown loess over basalt. The high elevation, 850
feet, means it doesn’t freeze and is a fairly windy site. This vineyard produces low yields
and powerful, unique wines.

VINTAGE

WINE ANALYSIS
0.6 g/100mL Titratable Acidity
3.95 pH
15.0% Alcohol

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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