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Showing beautiful transparency

in a brick colored blend, scents
of raspberry and strawberry
open to warm toasted oak, and
vanilla. Medium in body, this
fruit forward wine gives a fresh
mouthfeel while still showing
oft silkiness. Plum and
boysenberry come forward,
offset by light mocha and

vanilla.

Here’s to bold journeys.

Butch Milbrandt is one of the original Washington State
wine pioneers. In 1997, this fourth- generation farmer and
his family took a bold risk in planting grapes and became

recognized for helping establish two world-class wine
regions: Ancient Lakes of the Columbia Valley and Wahluke
Slope. This dazzler is back after popular demand, The Estates
Mosaic is still true to its name's inspiration. Impeccably
crafted with luscious layers of colorful structure, this wine is
reminiscent of a stained glass mosaic, With every sip, there's
a new cathedral of jammy flavor profiles.
700 cases produced

Pair This wine with our Recipe Video!

A velvety mouthfee] and a nice mocha finish make Butch Milbrandt's
‘Bacon-Wrapped Dates' the perfect pairing.

Find the recipe:
MilbrandtVineyards.com/Recipes
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PRODUCED AND BOTTLED BY
MILBRANDT VINEYARDS WINERY
MATTAWA, WA, PRODUCT OF THEUSA
CONTAINS SULFITES 7S0ML
GOVERNMENT WARNING:

(1) ACCORDING TO THE SURGEON GEMERAL, WOMEN SHOULD NOT
DI||NK ALCOHOLIC BEVERAGES DURING PREGWANCY BECAUSE OF
THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE
MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

Blend: 44% Syrah, 33% Grenache, 8%
Merlot, 8% Petit Sirah, 6% Mourvedre,
and 1% Petit Verdot

AVA: Columbia Valley

Vineyard(s): Art Den Hoed, Red Heaven,
Northridge, Sundance. and Purple Sage
Alcohol: 15%

TA(gal/L): 5.8 VA(gal/L): 0.71 pH: 3.66
Harvest: 10/02/2017 - 10/25/2017

Aging: Aged in neutral American oak

barrels for 19 months
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Grapes were harvested by hand and machine. Gently destemmed
into fermenters, where they received 2 pumpovers per day for 10-
12 days before being pressed off and racked to barrels to finish
alcoholic fermentation. After alcoholic fermentation was complete,

the secondary malo-lactic fermentation was conducted in barrel.

Planting our first vines in 1997, Milbrandt Vineyards now boasts an
operation of nearly 4,000 acres across 23 distinct vineyard sites
within the Wahluke Slope and Ancient Lakes AVA’s of the
Columbia Valley, totaling more than 60,000 cases produced
annually. Now a multi-generational brand with Butch and his son
Buck taking the lead, Milbrandt Vineyards continue to deliver
uncompromising quality with numerous award-winning wines.
Most recently, the 2015 Milbrandt Cabernet Sauvignon was
awarded number 43 on Wine Spectator's Top 100 Wines of 2018,
garnering a 91 point rating. A premium wine tier as well as an

introductory wine tier is available nationwide.

www.milbrandtvineyards.com



