T I RFIELD

Vineyard: This 2005 Metlot was harvested from our D-2 block,
which happens to be my father’s favorite. This vineyard definitely
yields the type of Merlot that put Washington’s Merlot on the World
Wine Map. The fruit coming off the block tends to have tannins
that are round and smooth. The flavor profile of this fruit has a lot
of red berry and cherry flavors while maintaining good acidity
throughout the ripening period. For the 2005 vintage, this block
waas cropped at 4.5 tons per acre. In the future, I would like to see
levels at 3.5 tons per acre and see what this already good fruit can do
at lower crop levels.

Fermentation: This fruit is the first fruit ever picked for Airfield
Estates Winery. It was picked on October 1st, 2005. Grapes were
hand harvested into half ton picking bins. These bins were then
dumped in a large receiving hopper and destemmed into stainless
steel ferment bins. The grapes were then inoculated with a combi-
nation of Yeast 4882 and D80. Fermentation was complete on Oct.
10. The fermenter bins were then dumped into a large hopper
where they were moved via conveyor to the press. The wine was
then inoculated for M/L and transferred to barrels. We chose a
combination of French, Hungarian, and American barrels, 30%
being new. The rest were French seconds. Malolactic fermentation
was complete Oct. 21, 2005.

Maturation/Bottling: This wine was aged in barrel for 18 months.

It was gently fined, and then sterile filtered prior to being bottled by
Signature Mobile Bottlers on March 20, 2006.

VINEYARD REGION  Yakima Valley AVA, Washington

VINTAGE In 2005, we had a hot summer followed by a
cool September & October. This lead to longer
“hang time” on the vine, which enhances flavor
development.

VARIETY 85% Metrlot
8% Syrah
7% Cabernet Sauvignon Blanc

HARVEST METHOD All Handpicked

WINE ANALYSIS 13.95% Alcohol
6.3 g/L'TA
3.73 pH
PEAK DRINKING Now to 2010
FOOD MATCHES It pairs well with medium-weighted foods, such as

veal, lamb, duck, or beef stews. For cheeses, try
Gouda, Cheddar, or Manchego. For chocolate, try
milk chocolate (plain, with almonds, or with
hazelnut).

Winemaker’s notes by:
Z/ Y ¥/4

Plum red with a
medium intensity.

Plum and dark cherry
with a touch of vanilla.

Smooth, supple texture
with lingering flavors
of plum and black
currant.



