2090 THE GABBRO

WAHLUKE SLOPE - WASHINGTON

TASTING NOTES

The Gabbro is an Italian blend inspired by the aromatic, ruby-red
harmonies of Sangiovese, Grenache, and Nebbiolo grapes. Notes
of dark toasted bread, bing cherry, black cherry, raspberry jam.
Tones of carmelized vanilla sugar, saskatoon berries, and hints of
tanned leather.

TECHNICAL DATA
Varietals: 37% Sangiovese, 35% Grenache, 28% Nebbiolo
Alc%: 15% « AVA: Wahluke Slope
Vineyards: Clifton Hill and Doebler
Aging: 100% barrel aged for 36 months

Analysis - pH:3.79 | TA:5.7 | RS: .79 | VA: .81

ABOUT US

Pioneer of the Columbia Valley wine region, Butch Milbrandt saw
potential in Eastern Washington. He’s one of the first to drive a stake
into what is now known as a world-class wine destination. In 1997,
this fourth-generation farmer took a risk in planting grapes and soon
became recognized for helping establish two of the top AVAs in Wash-
ington State: Ancient Lakes and Wahluke Slope.
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