
NEW
FROM WASHINGTON STATE WHERE
RIESLING REIGNS

White Hot: Brand – Flying Fish
· +31% in 2006
· +27% in 2007
· Average wine industry growth 4%
Riesling will compliment the successful Merlot

Varietal - Riesling
· Fastest growing white varietal +26%
· Considered the next great white due to its delicious, affordable and food friendly qualities. Wine Spectator

Appellation – Columbia Valley
· Washington state Riesling outsells California Riesling by 52% and is growing three times faster
· Wine Spectator consistently gives more top ratings to Washington Riesling than any other U.S. region

Price Point - $12.99 Suggested Retail
· $10-$15 is fastest growing price category in the U.S.

Crafted with Northwest Pride - Wahluke Wine Company
· The Milbrant family has been farming in the Columbia Valley for decades
· Recent vineyard expansion and significant winery investment has resulted in critically acclaimed wines
· Winemaker Gordy Hill has been crafting some of the stateÕs most acclaimed wines in the Columbia Valley
  for the last 25 years.

Elegant, New Look
· The introduction of the Riesling will be accompanied by a new, updated label.
· Maintains and improves the classic Northwest artwork
· Elevates the style and overall image
· Improves shelf presence
· Makes for a more attractive on-premise presentation

Continuing The Cause
· Since the first case was sold in 2004, a portion of the
  sale from every case of Flying Fish has been donated
  to Ocean Conservancy. The monies from Flying Fish
  are ear-marked to help save endangered sea turtles.

Flying Fish
R I E S L I N G
COLUMBIA VALLEY, WASHINGTON 2007

Necker/Shelftalker
2-1/2Ó x 2-1/2Ó (10 to a pack)

Convertible Header/Case Card
10Ó x 16-1/2Ó (5 to pack)

UPC Ð 7 50625 10501 6
SCC Ð 10750625105013
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Wahluke Wine Company

Riesling

2007

Columbia Valley, Washington

Gordon Hill

Fresh floral aromas with ripe peach and apricot flavors.

10.5%
.72
3.25

ÒBy all accounts a banner year in Washington, 2007 featured an early and short bud break, a cool even
ripening season, and for most wineries a smooth and early harvest. The fall offered perfect picking
conditions. Red wines will be dark, muscular and tannic: white wines exceptionally fresh and balanced.Ó

Whole cluster pressed, cold settled for 48 hours. Added yeasts VL1 and VGI228. Fermented cool at 50
degrees for 32 days.Ê

The three vineyards which comprise Flying Fish Riesling are all influenced, to different degrees, by the
moderating effects of the Columbia River. It is by blending from these separate vineyards that the wine
is able to demonstrate both balance and complexity. The majority of the grapes are sourced from
MilbrantÕs Evergreen vineyard in the Columbia Valley A.V.A. which tends to be a cool site. This vineyard
contributes to the wines bright peach and apricot notes and also adds a nice, spicy minerality to the
finish. The two other vineyards that round out the wine are both located in the Wahluke Slope A.V.A.
The Pheasant Ridge vineyard and Wahluke Slope vineyard not only compliment the peach notes from
Evergreen but add to the wines acidity and seamlessly integrated floral notes.
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