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Focused on terroir-driven wines 

that highlight the vineyard’s fruit 

through sustainable, gentle 

treatment of the grapes and 

minimal wine production 

intervention.

ACCOLADES
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Wine Spectator
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Wine Press Northwest

THREE LEGGED RED  
#1 WA Red Blend $15+ 

IRI 26 weeks ending 11.28.21

• 10 Consecutive Vintages with 90+ 

scores!  (Wine Enthusiast, Owen 

Bargreen)
• Equal Parts Cabernet Sauvignon, Merlot and 

Syrah

• Delicious dark berry aromas and light baking 

spice flavors, supported by round, soft tannin 

structure from 9 months of oak aging.

TRUTINA
#10 WA Red $15+ 
IRI 26 weeks ending 11.28.21

• 7 Consecutive Vintages with 90+ scores!  

(Wine Spectator, Wine Enthusiast, Owen 

Bargreen, James Suckling)
• 48% Merlot, 43% Cabernet Sauvignon, 

8% Malbec, 1% Petit Verdot

• Dark fruit flavors mingle effortlessly with notes of 

dried apricot and espresso. Elegant, polished tannins  

carry the wine through a velvety and delicious 

finish.

• 22 months oak aging in 25% new French and 

American oak.


