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C A N A S F E A S T . C O M

T E C H N I C A L  N O T E S

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

H A R V E S T :  October 1st

C O O P E R A G E : 1 8  m o n t h s  i n
     ( 1 1 %  n e w )  F r e n c h  o a k

A L C O H O L : 1 4 . 4 %

P R O D U C T I O N :  1 6 2  c a s e s

B O T T L E D :  A p r i l  2 0 1 6

A G I N G :  N o w  t h r o u g h  2 0 2 0

p H : 3 . 3 9

S U G G E S T E D  R E T A I L  P R I C E :  $ 2 8

C O U N O I S E

V I N E Y A R D  N O T E S

A V A : H o r s e  H e a v e n  H i l l s
P L A N T E D :  1 9 9 8
A C R E A G E :  1 . 5  o f  2 6 7  A c r e s
A L T I T U D E :  8 5 0  f t .
S O I L S :  S i l t y  L o a m

F O O D  P A I R I N G  S U G G E S T I O N S

P a i r  w i t h  C h o r i z o ,  
C u r r i e d  E g g p l a n t ,  
S m o k e d  H a m ,  a n d  

G r e e n  O l i v e s

C O M P O S I T I O N

C o u n o i s e  ( 1 0 0 % )

Representing less than half of one percent of the 

planted acreage in the southern Rhône and 

Languedoc regions in the south of France, the 

obscure Counoise varietal is best known as a 

component in wines from the famed Chateauneuf du 

Pape appellation. A recent addition to plantings in 

the Pacific Northwest within the last decade, 

Counoise is known for contributing good acidity and 

soft tannins to blended wines, along with notes of 

bright fruit and peppery spice. It is also a refreshing 

and complex wine when bottled individually. We use 

a combination of Rhone selection and native yeasts 

to ferment our Counoise. 

W I N E M A K E R  N O T E S

Notes of wild berries and earthy agave share space with 

sweet aromas of plum blossom. Cola, peppery spice 

and cherry popsicle flavors are pleasantly cushioned in 

a plush, rounded mid-palate, brought to focus with a 

bright finish.

TASTING NOTES

EARLY, WARM, DRY.

Spring was early and relatively dry. Plenty of warmth 

to ensure even ripeness without any significant heat

spikes. Diurnal temperature shifts were moderate 

leading to an early, relaxed harvest with larger than 

normal yields.

V I N T A G E  T R E N D S

C O L U M B I A  V A L L E Y  A V A

2 0 1 4

D E ST I N Y  R I D G E  V I N E YA R D


