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2001
 Solesce Bordeaux-Style Blend

Solesce is our signature Bordeaux-style blend was meticulously crafted using lots of Cabernet Sauvignon, Merlot, Cabernet Franc and Malbec each made from select Washington vineyards.  
Richly dark in color, the complex aroma brings forth blackberries, chocolate, green tea, earth and cedar.   On the palate, mouth-filling flavors of cassis and black fruit are followed by silky tannins and a long food friendly finish.
Each vintage of Solesce will be slightly different, depending on the characteristics of the harvest and how the individual lots come together.    In 2001 I used the following sources and varieties:
Solstice Vineyards


   Cabernet Sauvignon
         28%    Yakima Valley
	Klipsun Vineyards
	Cabernet Sauvignon
	19%
	 Red Mountain

	     Total Cabernet Sauvignon 
	
	47%


	

	Outlook Vineyards
	Merlot
	25%
	Yakima Valley

	Elephant Mountain Vineyards
	Merlot
	13%
	Yakima Valley

	     Total Merlot


	
	38%
	

	Solstice Vineyards
	Cabernet Franc
	12%
	Yakima Valley


	Snipes Canyon Vineyards
	Malbec
	3%
	Yakima Valley

	
	
	
	


2001 Solesce production: 200 cases.

	Analysis at Harvest
	
	Analysis at Bottling
	

	
	
	
	

	Average Brix       24.7
	
	Residual Sugar
	0.1%

	Average TA        0.60%
	
	TA (%)
	0.62%

	Average pH        3.61
	
	pH
	3.51

	
	
	Alcohol (%)
	13.9%
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