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2020

Red Mountain AVA

Kiona "Heart of the Hill" (86%)                      
Thurtle (14%)

78% Cabernet Sauvignon
12% Malbec
10% Petit Verdot

784 feet

53% Warden silt loam
45% Finley stony fine sandy loam
  2% Scooteney silt loam 

100% Bi-Lateral Cordon 

6 - 24 October 2020 

24.9 - 27.1 

Whole berry, de-stemmed and crushed

Stainless steel

14 days on skins

Yes

3.58

5.2 g/L

.06 %  (.69 g/L)

32 months French Oak (30% New-medium toast)

14.7%

392 Cases (4,704 bottles)

14 August 2023

VINTAGE NOTES
Despite s ignif icant chal lenges (a pandemic,  f inancial  meltdown and wi ld f i res)  2020 turned
out to be a stel lar  v intage. We had a re lat ively  mi ld winter  with normal temperatures and
precipitat ion.  Bud break occurred mid-Apr i l  fo l lowed by f lower ing in May.  Whi le June
brought cooler  weather ,  the heat arr ived in late Ju ly  and ear ly  August .  As wi ldf i res raged in
Oregon and Cal i fornia,  Red Mountain dodged a bul let ,  escaping the smoke impacted from
these f i res.  Ideal  condit ions prevai led in the latter  part  of  September,  with October
temperatures being above average. This  led to smal ler  c luster  weight ,  berry  s izes and
reduced y ie lds. (A recipe for  h igh qual i ty  wines)

WINEMAKING NOTES
With al l  the chaos and stresses dur ing the year ,  we are excited and pleased with the
outcome of the harvest .  The grapes were picked 6-24 of October f rom both “Heart  of  the
Hi l l ”  and “Thurt le”  s ingle v ineyards.  Each var ietal  was hand-sorted and fermented
separately  in  stain less-steel  tanks for  14 days (on sk ins)  fo l lowed by 32 months aging in
French Oak (30% new-medium toast)  This  wine is  fu l l  of  aromatics ,  dense color ,  good
acidity  and is  expected to age wel l  over the next 10 to 15 years.

COLOR:                 Vibrant ruby to deep purple in color
NOSE:                   Burst ing of red fru i ts ,  p lums,  cass is  with a soft  h int  of  v io lets .
TASTE:                  Smooth,  supple and al lur ing with great st ructure,  f inesse and energet ic 
                           acidity .  S i lky  tannins with f leshy f lavors of  black cherry ,  cocoa and 
                           b lack f ru i ts .  Great now, but bui l t  to age at least  10+ years.
FOOD PAIRING:      Pairs  perfect ly  with gr i l led meats ,  game and barbeque 
                           or  with your favor i te chocolate dessert .  

                           Best  when decanted and served at 59°F or  ( 15°C)


