
Viognier 
COLUMBIA VALLEY  ~  2008 

The first time I tasted Viognier I fell in love. Here was a wine that had all my fa-

vorite white wines all rolled into one. It has the acid of Sauvignon Blanc, the mouth 

feel of Semillon and the spice of Gewürztraminer. 

 

I first started making Viognier to blend into my syrah.  Luckily, I had a few gallons 

left the first year to share with friends and customers, and have bottled some ever 

since. 

   

The 2008 Viognier has a very floral nose with hints of peach, pear and melon.  In 

the mouth it presents the clean flavors of apple, peach, and a hint of litchi fruit in 

its lingering finish. This is a well-balanced wine that is a good match with lighter 

foods, especially fish. 

 

 

 
CHATTER CREEK 
Woodinville, Washington 

Vineyard Blend 
Clifton   40% 

Lonesome Spring  60% 

 Varietal Blend 

Viognier   100% 

 Statistics 

Bottled May 1, 2009 

Cases produced: 98 
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