
2025 CYMBAL SAUVIGNON BLANC
COLUMBIA VALLEY
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BLEND: 100% Sauvignon Blanc
ALC.: 14.2%

pH: 3.18
TA:  0.62 grams/100ml

PRODUCTION:  1,800 cases

TASTING NOTES:
Vibrant and beautifully aromatic, the 2025 

Cymbal opens with enticing notes of 

passion fruit and grapefruit, accented by 

delicate hints of honeysuckle and fresh 

herbs. The palate is bright and expressive, 

revealing layers of tropical fruit, Meyer 

lemon, and lemongrass supported by a 

refined mineral character. Crisp natural 

acidity brings energy and precision, carrying 

the wine through a refreshing, elegant finish.

VINTAGE:
The 2025 growing season delivered one of 

Washington's most balanced and 

straightforward vintages in recent memory. 

A mild winter and early, even bud break set 

the stage for healthy vine development, 

while a warm, steady summer free of 

extreme heat allowed the fruit to ripen 

gradually. Above-average September 

temperatures advanced harvest, and cooler 

conditions through  October provided 

additional hang time, preserving vibrant 

acidity while developing concentrated 

flavors and expressive aromatics. The result 

is a vintage defined by remarkable purity, 

balance, and exceptional fruit quality.

WINEMAKING:
Handpicked grapes were gently whole 

cluster pressed to preserve fresh aromatics 

before settling for two to three days. The 

juice was then fermented in four distinct 

vessels: stainless steel and a concrete egg 

to retain vibrancy and minerality, neutral 

French oak to enhance aromatic 

complexity, and new French oak to build 

texture and richness through the 

mid-palate. The wine rested on its lees for 

six months prior to blending, developing 

added depth and elegance while 

maintaining its lively, fruit-driven character.

VINEYARDS:
The 2025 Cymbal is sourced from three 

exceptional Columbia Valley vineyards, 

each contributing a distinctive element to 

the blend. Old-vine Sauvignon Blanc from 

Bacchus Vineyard (66%) provides vibrant 

tropical fruit and aromatic intensity. 

Gamache Vineyard (20%) in the White 

Bluffs AVA brings bright acidity and notes of 

citrus and lemongrass, while McNary 

Vineyard (14%) in Horse Heaven Hills 

contributes texture, richness, and balance, 

resulting in a fresh and expressive 

Sauvignon Blanc.

C Y M B A L


