
2012 K Viognier — Columbia Valley

Technical Information:
This wine is barrel fermented for three months with native yeast, and the lees are stirred once a week, allowing 
for more minerality and complexity in the wine.
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Tasting Notes:  
Seductive nose, Meyer lemon and sandalwood giving way to a rich palate of confectionary fruit, dried orange 
rind, Honey Dew melon and beeswax. A beautiful and generous wine.  — Charles Smith 

Yield: 3 tons per acre
Yeasts: Native
Treatment: Whole cluster pressed 
Malolactic fermentation: no
Ageing: Neutral barrel fermented, aged sur lie 
             with weekly batonnage

Alcohol: 14.5%
Total Acid: .74
pH: 3.24
Residual Sugar: None

Score 91 Wine Enthusiast
“Now one of three Viogniers produced by Charles Smith, this is from Art den Hoed’s Yakima Valley Vineyard, and was barrel 
fermented in neutral French oak. Clean and pure fruit aromas lead into fresh, natural, tree fruit flavors of peach and apricot. 
There’s a nice kick of citrus in the vibrant acidity.”

Vineyard:  
Made entirely from Art den Hoed’s vineyard in lower Yakima Valley, this site is unique because it sits at 1300 ft
in elevation, making it one of the cooler vineyards in the area with excellent air drainage. We source from two 
blocks of Viognier, the older planted in 2000 and the newest planted in 2006. 

Score 93 Wine Enthusiast (2011 Vintage)  
“A single-vineyard wine (though not labeled as such), this was barrel-fermented in neutral French oak and bottled after about 
four months. Honey and toast are delicate nuances; the minerality and pure expressions of lime and kiwi fruit are at the core. 
This has excellent grip and medium-term aging potential.”

Total Production: 1875 cases
Release Date:  August 15, 2013

Score 90 Wine Spectator
“Vibrant, ripe, focused and distinctive, with honeyed almond and floral character around a core of pear and citrus 
flavors, linger ing enticingly on the open-textured finish. Drink now through 2016.” 


