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VINTAGE

2016

VARIETAL 

COMPOSITION

75% Cabernet Sauvignon 
25% Sangiovese

APPELLATIONS

Wahluke Slope 
Columbia Valley

VINEYARDS

Wahluke Slope 
Conner Lee 

BARREL AGING

French oak

RELEASE DATE

March 2018

PEAK DRINKABILITY

now until 2024

WINE ACIDITY

6.5 g / L

WINE PH

3.56

ALCOHOL

13.5%

CASES PRODUCED

1500

About the Wine
The Arbor Crest family is pleased to introduce our newest 
red blend, AVANSINO grandRESERVE, a silky red 
combination of 75% Cabernet Sauvignon and 25% Sangiovese 
crafted in the traditional Italian style. This sumptuous blend 
rolls onto your palate with ripe strawberry and hints of 
chocolate, ending with a luscious finish. Barrel-aged in French 
oak for eighteen months, this wine is ready to drink now and 
will age gracefully for another 5-8 years.
     AVANSINO grandRESERVE is a heartfelt tribute to our 
fashionably Italian Nonni who likes nothing better than to 
stylistically entertain on her grand piano and craft delicious 
Italian meals paired with the perfect wine. 

About the Vineyards
The vineyards that comprise this enticing blend are both 
unique and highly respected. The Wahluke Slope Vineyard, 
one of the oldest vineyards in the state, is located in its own 
AVA of Wahluke Slope. This is a very warm site and yields 
beautiful fruit characters and varietal integrity. The Conner 
Lee Vineyard, planted in 1987, is located near Othello. This 
vineyard yields incredibly intense fruit with amazing structure 
and tannin. The combination of grapes and vineyards results in 
a delicious blend that will not disappoint! 

Food Recommendations
A variety of entrées would pair well with this red blend, 
including Spaghetti Bolognese, Barbeque 
Ribs, grilled Hamburgers, Filet Mignon or 
any choice cut of beef. Enjoy!

Production Statistics

Avansino 
WAHLUKE SLOPE & CONNER LEE VINEYARDS, WAHLUKE SLOPE & COLUMBIA VALLEY

grandRESERVE


