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production
Fermented 30% whole cluster using native yeast. Aged 15
months in neutral French oak 500L puncheons.

abv: 14.5%

cases: 290

srp: $28

ava
Yakima Valley

varietal
100% Cinsault

the story
Cinsault is one of my very favorite fermentations
every season. It is wild and beautiful and so very
aromatic. This noble grape is typically relegated to a
support role in red blends or used to make delicious,
pale rosé. With Make Haste, I wanted Cinsault to
have the singular, starring role and it certainly shines.

vineyard
Olsen Vineyard

street cred

      Wine Enthusiast hidden gem92

      Sean Sullivan, Northwest Wine Report91


