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-WHITES-
2008 Yakima Valley Semillon:   This one is fresh, not very heavily oaked (roughly 2/3 unoaked) & delicious with a variety of savory foods. The 2008 vintage is reminiscent of freshly baked meringue, with some citrus aromas (lemon meringue?). Grapes from Carter Family (68%) and Desert Hills Vineyards (32%) comprise the blend. This is a lovely match with Latin American & Asian dishes, including cilantro, cumin, soy or sesame oil. 
$15.99 per bottle
2009 Yakima Valley Sauvignon blanc:   Our Sauvignon blanc showcases a couple of spectacular mature Yakima Valley vineyards. The 2009 Sauvignon blanc has a crisp balance of body & acidity. We fermented the juice at a cool temperature to retain floral & fruity aromas such as pear and citrus fruit. We find this wine perfectly matched with herbed chevre from Rollingstone Chevre (in Idaho’s Treasure Valley).
$16.99 per bottle
2009 Yakima Valley Chardonnay:    Chinook’s Chardonnay grapes are grown by two multi-generation Yakima Valley vineyard families who sell us their ‘old vine’ Chardonnay – truly OLD vines. The winegrape pioneering families Carter & denHoed planted these vines in the 1970’s to provide for the emerging wineries in Yakima Valley. Fruit from these vineyards results in flavors in the wine reminiscent of tropical fruits (pineapple) & Granny Smith apples. These flavors were amplified by aging in lightly toasted oak barrels, which added a subtle vanilla aroma.

 $17.99 per bottle
Non-vintage Yakima Valley White Wine:   Current blend is 81% Sauvignon blanc and 19% Chardonnay . . . We know that Chinook is known for its white wines, as well as the drinkable reds. We have blended another simple white blend for your every day enjoyment. We recommend it for aperitif or with meatless entrees such as vegetable lasagna. $11.99 per bottle
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-REDS & ROSÉ- 15% case discount
2010 Yakima Valley Cabernet Franc Rose: GET IT WHILE IT LASTS! SUMMER 2011! Fresh, lively & smelling like ripe strawberries or strawberry jam – this latest release of Chinook’s classic dry rosé is a Washington summer favorite. We make our rosé each year from one of our favorite varieties: Cabernet Franc. Enjoy it with salty snacks, summer salads, or served chilled by itself in the garden with friends.  
$15.99 per bottle
2007 CHINOOK Yakima Valley Merlot:  CHINOOK has been producing Merlot since 1984, and the vintages just get better with age. Natural food affinities are lamb or herb-crusted salmon on the grill.  
$22.99 per bottle
Yakima Valley Red Wine BLEND XII:   This easy-sipping wine is a blend of select vintages of Merlot, Cabernet Franc and Cabernet Sauvignon. The latest Yakima Red has a rich garnet color with ripe purple-fruit aromas (plum & dried cherry). These aromas are reflected in similar ripe flavors in the mouth. We suggest you open a bottle & enjoy it with an artisan pizza. 
$14.99 per bottle
2008 Chinook Yakima Valley CABERNET FRANC:   For over 15 years, Chinook has produced a Cabernet Franc from our estate vineyard and selected growers' fruit in the Yakima Valley. The 2008 Cabernet Franc is 100% varietal  and 100% Yakima Valley AVA fruit. Our hands-on,  minimal processing produces a Franc that is soft, drinkable and low in tannins. This remains the most rustic-styled of our wines. To emphasize the recognizable Cabernet Franc characters (cherries, raspberries, licorice, violets) we choose to age this wine in neutral oak.
Grapes were grown at Chinook’s Estate Vineyard, Boushey Vineyards, Carter Farm, Desert Hills Vineyards and Lonesome Spring Vineyard. Pairing: Rollingstone chevre with Lavender & Fennel.
$21.99 per bottle
CHINOOK Yakima Valley Cabernet Sauvignon :  SOLD OUT! Look for a new vintage by late summer . . . 
$25.99 per bottle
For more information or to order, contact us:

 Kay Simon & Clay Mackey
Chinook Wines

Tel. 509-786-2725; info@chinookwines.com






