
Technical Information
Evergreen Vineyard:  
Planted in 1998 by Jerry Milbrandt, the vineyard rows lie along a stretch of steep cliffs above the 
Columbia River, one of the state’s newest AVA’s The Ancient Lakes. A cooler site due to river influ-
ence, the soils are composed of fragmented basalt, gravel silt, and caliche deposited during ice age 
floods. As all are of Milbrandt’s vineyards, Evergreen is farmed using sustainable practices. This site 
produces fruit with sublime mineral character and the acid balance that winemakers adore. 

Elevage: 
2013 was the warmest vintage since 2003 cooled off just in time for 
harvest. The resulting wines were less likely to tip over into overripe 
flavors or high alcohol levels, and picking proceeded at a normal 
pace. Total tonnage was up about 5 percent over 2012, a record for 
the state.

2013 “Kung Fu Girl” Riesling — Columbia Valley
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Tasting Notes:  White stone fruit, white peach, apricot, cool and delicious. Think Fuji apple, shiro
plum, lime leaves. Focused and a very long, minerally finish. Kung Fu Girl.....too pure!  

90pts Robert Parker’s Wine Advocate (2012 vintage)
“One of the best values in white wine coming out of Washington; when you see the production num-
bers, it’s straight up unbelievable to have a wine of this quality, price and availability. Offering up 
a gorgeously pure, fresh bouquet of lychee nut, mint, citrus and clean minerality, this beautifully focus-
ed Riesling flows onto the palate with a balanced, full mid-palate, only a touch of sweetness and 
integrated, yet lip smacking acidity that shines on the finish. There’s real Riesling character here (and 
after tasting loads of Washington State Riesling, trust me, this is not a given) and this beauty should 
be purchased by the case.”

CHARLES SMITH WINES: THE MODERNIST PROJECT

Alcohol:  12% 
Total Acid: 7.9g/L
pH: 3.21
Residual Sugar: 1.3

 


