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2024 WOVEN FIELDS RED BLEND

TECHNICAL DETAILS

PRODUCTION
4000 x 750mL 12pk

RELEASE DATE
July 2026

BOTTLING DATE
May 2026

AGING
18 months in 16% new French
& American oak barrels

FERMENTATION
Fermented in stainless steel
tanks and bins for an
average of 14 days.

COMPOSITION
38% Cabernet Sauvignon,
32% Merlot, 16% Malbec, 
14% Cabernet Franc

TASTING NOTES

APPELLATION
Columbia Valley

VINEYARD SOURCES
Bacchus, Weinbau, Seven
Hills, Phinney Hill, Cut Bank
Estate, Gamache

VINTAGE NOTES

The 2024 Woven Fields pours an inky
purple, opening with intense aromas of
blackberry, blueberry, and cocoa,
layered over subtle notes of pencil
shaving, fig, and warm vanilla bean. The
polished entry transitions to a generous,
mouth-filling palate framed by fine-
grained tannins. Vibrant flavors of
raspberry jam, vanilla, and fresh Bing
cherry take center stage, while deeper
notes of fig and cocoa return on a long,
rich finish. Delicious, expressive, and an
exceptional value that performs well
above its price point.

January's deep freeze (-9°F at Cut Bank
Estate) challenged our Walla Walla
vineyards, particularly at higher
elevations. The season demanded
meticulous attention as irregular bud
break created unique growing
patterns. While yields were notably
reduced, careful farming and gentle
cellar handling preserved the
character of this distinctive vintage.
Each bottle tells a story of resilience
and adaptation. 

This is well-balanced and poised
stuff with a chewy mouthfeel and
terrific core of dark fruits, pipe
tobacco, and chocolate.
 -Owen Bargreen
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