
 
 

VINEYARD NOTES:  2005 was a vintage year in the Yakima Valley.  It was warm all summer 
and stayed warm and dry through the fall. 

 

TECHNICAL DATA:   
Appellation: Rattlesnake Hills (Yakima Valley) 
 

Grapes: Bonair Estate Vineyards 
 

Harvest: 
Dates: October 20, 2005 
pH: 3.02 
Brix: 21.6 
T.A.: 6.8 g/l 
 

Bottling:  
Date: April 14. 2006 
pH: 3.18 
T.A.: 6.8 g/l 
Alcohol: 12.8% 
Sugar: 1.2% 
Production: 237 cases 
 

Cellar Notes: The wine is cold fermented in stainless tanks to retain freshness and 
fruit. 

 

Tasting Notes: Hints of jasmine, peach, and apricot. 
 

Accompaniments: Thai food 
 Lox and cheese 
 

Serving Notes: Serve chilled for a mid-summer lunch or dinner.  Only dumb Americans 
drink heavy reds in the summer.  Europeans drink whites and roses. 


