
WINEMAKING 

The fruit for this wine was sourced from many of the premier 

blocks of the estate. The wine’s extraction was managed during 

fermentation to create a balance of color, structure, and flavor.  

Malolactic fermentation on oak smoothed and softened the wine.  

The wine matured for 16 months in barrels (with 20% new oak).  

This new world blend of traditional Bordeaux and Rhone varieties 

was carefully assembled to create an expressive wine full of 

exotic flavor.

TASTING NOTES

Our G3 Red Blend shows a classically elegant, structured 

expression. The nose reveals a delicate interplay of black cherry, 

graphite, and subtle hints of mocha, accented by whispers of 

tobacco and earthy cedar. On the palate, bright, tart red cherry 

and raspberry notes emerge, layered with refined herbal nuances 

and a touch of damson plum. A refined mineral backbone, 

gracefully integrated tannins, and gentle, plush fruit nuances lend 

a vibrant liveliness that enhances the lush, complex layering of 

fruit, evoking timeless charm.

D E S T I N A T I O N B R A N D S . C O M  

B e n t o n  C i t y ,  W A  9 9 3 2 0  

A tribute to three 

generations of family 

winemaking

G O O S E  R I D G E  G 3
2022 Proprietary Red Blend

C o l u m b i a  V a l l e y  

APPELLATION: Goose Gap AVA

 100% Columbia Valley, 100% Estate Grown 

VARIETAL: 76% Cabernet Sauvignon, 21% Merlot, 10% Malbec, 

2% Petite Syrah

TA: 0.56 g/100ml 

pH: 3.73

OAK:  Aged for 15 months on 20% new French & American oak 

ALCOHOL: 13.5%  

Estate Grown, 

Family owned
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