
We have crafted the Last Straw 
since 2008.  The blend changes 
every year but every year the 
wine is delicious.  The goal is a 
red wine that has concentration 
and acidity, but is enjoyable for 
those new to red wine or the 
hard core wine a�cionados.  

47% Barbera
29% Merlot

12% Cabernet Sauvignon
6% Sangiovese

5% Malbec
1% Syrah

Last  Straw
2021

TECHNICAL INFORMATION
pH:  3.8

Titratable Acidity: 5.3 g/liter

Alcohol: 14.1%

168 cases produced

COLUMBIA VALLEY

Volitile Acidity:  0.60 g/liter 
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2021 was one of the warmest 
growing seasons ever. 
Accumulated heat units were at 
a near all-time high and were 
punctuated by a late June heat 
dome in the Northwest. 
Fortunately, Washington and 
Oregon avoided signi�cant 
forest �re smoke events. The fall 
was typical for the Northwest; 
bright sunshine, warm days and 
cool nights, with a few rain 
showers. In all 2021, is a 
fabulous vintage.

The Last Straw is our unique red 
wine blend from the 2021 
vintage. It is comprised of 47% 
Barbera, 29% Merlot, 12% 
Cabernet Sauvignon, 6% 
Sangiovese, 5% Malbec and 1% 
Syrah. All the grapes were 
hand-harvested, hand-sorted 
and fermented by yeasts speci�c 
for the varieties. The wine was 
aged in 100% used French Oak 
barrels for 10 months prior to 
bottling un�ned and un�ltered. 
Enjoy through 2028. 

Harvest and Winemaking Tasting Notes

About Last Straw

Ingredients & Additions
Barbera, Merlot, Cabernet Sauvignon, 
Sangiovese, Malbec and Syrah grapes, 
organic and inorganic yeast nutrients, 
tartaric acid,  French Oak and 35 ppm of 
Free SO2 at time of  bottling to prevent 
oxidation.

The Last Straw Red Wine is a 
fan-favorite blend. Perfect for 
your every day wine. The nose 
of the Holiday Red leads with 
blackberry, tea rose, white 
pepper, minerals, and dried 
herbs. The mouth feel is smooth 
and compliments the nose with 
�avors of blackberry spice, dried 
herbs, green olive, minerals, and 
fantastic balance of tannin and 
acidity.

Residual Sugar: <0.01 g/liter


