
1 5 1  O L D  H W Y  8  LY L E ,  WA  9 8 6 3 5    |   w w w.c o rc e l l a r s .c o m    |   5 0 9. 3 6 5. 2 74 4.   |  i n f o @ c o r c e l l a r s .c o m

H A RV E S T:  O c t o b e r  18 t h  

V I N E YA R D :  Co l u m b i a  V i e w  V i n ey a r d

BR I X :  22 . 6

p H :  3 . 0 8

TA :  5. 7  g / L

F E R M E N TAT I O N:  10 0 %  s t a i n l e s s  s t e e l

B O T T L E D :  M a r c h  2 023

A L C O H O L :  14 %

C A S E S  P R O DUC E D :  2 0 0

T H E  L E G E N D :  Having new projects in the cellar keeps us 

engaged and excited and fortunately, the Gorge AVA has no 

shortage of unique varietals. This block from our neighbors across 

the river at Columbia View Vineyard became available at just the 

time we were wanting to play around with making a chilled red. 

This carbonic Primitivo is whole-cluster fermented for three weeks 

and is unfined and unfiltered.

T H E  TA S T E :  Oh yeah! The 2022 Carbonic Primitivo busts down 

the wall with punchy berry fruit as it bounces across the palate. Best 

served chilled, the supple and velvety texture adds balance to the 

squeaky freshness, and will make you long for any waterfront, toes in 

the sand, with an afternoon unfolding.

T H E  P L AC E :  Columbia View Vineyard is directly across the river 

from us in Mosier, OR. Alluvial sand and gravel soil on a gentle north 

facing slope that descends into the river, the Primitivo block is 

protected from the high winds in small draw ringed with basalt cliffs.
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