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2021 Holiday Allocation 
3-Bottle Club receives 1 of each bottle 
6-Bottle Club receives 2 of each bottle 

Red Only receives 2018 Cabernet Franc in place of Chenin Blanc. 
 
2018 Chenin Blanc-old vine – $21.00, Wine Club $17.85 
Gold Medal, 2021 San Francisco Chronicle Wine Competition 
Floating on air and water, our dry Chenin Blanc balances minerality 
with aromas of D’Anjou pear and Jamaican ginger - piercingly fresh yet 
succulent. 30+ year old vines with trunks the size of telephone poles 
supporting a middle earth canopy. Hand harvested, hand sorted, 
stored and stirred on the lees promotes a wonderful mouth feel and 
creaminess. Solstice Vineyard, Columbia Valley. 
Pair with Dungeness crab, grilled fish, or mussels in coconut 
milk curry.  
 

2008 Cabernet Sauvignon -$35 –Wine Club - $29.75 
Library Wine!
This wine is redolent with aromas of earth, dark chocolate and black 
cherries. This is the first year that the growing conditions gave us 
increased ripeness while maintaining acidity that allowed us an entrée 
into the New World style of wine. A study of complexity built with 5 
clones all grown at Conner Lee Vineyard, Radar Hill, Othello, WA. 
Pair with prime rib, grilled flank steak, winter squash with 
browned butter and sage. 

2007 Merlot - $45.00 - Wine Club $38.25 
Library Wine 
A deep draught from the bowl of this glass of wine shows heady 
aromas of black and red fruit, dusty tannins and a whisper of leather 
and toast. The wind from a pheasant rising under foot, just beyond 
your grasp but close to the heart of this wine.  Conner Lee Vineyard, 
Clifton Hill Vineyard, Wahluke Slope, WA. Pair with filet mignon, 
lamb chops, or grilled portobello mushroom. 
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WHAT ARE LIBRARY WINES? 
We have reached back into our cellar collection to bring you wines that showcase how 
wonderfully Washington red wines evolve with age.  As wines spend time in the bottle, the 
flavors shift from primary fruit flavors to tertiary notes of tobacco, tannins, and minerality. 
Wine is a living thing – it changes with time and becomes even more food friendly. These 
wines have been stored in our warehouse under optimal cellar conditions.  

OPENING THE WINE 
On opening the bottle you may find some tartrates, or crystals on the cork. This is a normal 
part of the aging process – some people even call them “wine diamonds”. Upon removing 
the cork, you can pour a small amount of wine out as you twist the bottle to wash the 
crystals out of the neck or decant through a fine mesh or coffee filter. Care should be taken 
to insert the corkscrew in the middle of the cork and pull gently.  For great instructions on 
opening a mature bottle of wine, see YouTube, Laithwaite’s Wine, “How to open an old 
bottle of vintage wine”, https://www.youtube.com/watch?v=oIjvbShS0UY. Another great 
video is how to use an Ah-So wine opener, recommended for older wines: 
https://www.youtube.com/watch?v=cpZW012Gvas 

SERVING THE WINE  
Library wines should be opened an hour or 2 before serving at 62-68 degrees. If the wine is 
warmer than this, put it in the fridge for 30 minutes prior to serving. 

VINTAGE INFORMATION 
2007 
The near-perfect weather in 2007 produced very full and rich Merlot wines. The long 
growing season and cool, protracted ripening period resulted in an excellent balance of ripe 
fruit and acidity. Our 2007 Merlot has silky, mouth-coating tannins combined with a glossy 
crispness. 
 
 
2008 
Cool spring temperatures with some rain led to 2-weeks-later-than-normal bud break. The 
summer was average to slightly below average in terms of temperatures, resulting in 
veraison occurring one week late. Harvest was 10-14 days later than normal, but summer 
and early fall were dry, allowing for sugar and phenolic ripening with no loss of acid. 
Overall, 2008 was a very good vintage across the board. Fine potential to age based upon 
the heightened acid levels. 
 
 


