2006 Tempranillo

Columbia Valley

Start of Harvest: —

Aging Vessel Material: French Oak
Aging Vessel Manufacturer: —
Percentage of New Oak used: —
Aging Vessel Toast Level: M+
Aging Vessel Head Toast: Non-Toasted
Barrel Aging Time: 22 months
Bottle Date: 8/8/08

Alcohol Content: 15.2%

pH Value: 3.75

Total Acidity: .69

Release Date: 8/1/09

Amount produced: 320 cases
Varietal Composition:

95% Tempranillo and 5% Grenache
Winemaker: Grossman

Residual Sugar: —

RS <.2 gm/100 ml.

Bottle Size: 750 ML

Wine Closure: Cork

Bottle Shape: Bordeaux

Sulfites: Yes

Secondary Fermentation: Yes

Wine Tasting Notes:

Winery

10 S. 2™ St. Yakima, WA - 98901 + 509.453.6611
www.kanawinery.com

Cherry cola, vanilla, char and spicy aromatics are supported by slightly grainy tannins and suppressed
oak character. With a very smooth and large mouthfeel this wine is a versatile food pairing wine.



