
Appelation/Vineyards:  
50% Bergevin Springs Vineyard & 50% Stone Tree Vineyards 

Final Blend:  100% Merlot 
 

Aging:   18 months, 80% new oak, 50% French & 50% American 

2014 “Wild Child” Merlot 
Columbia Valley 

Bergevin Lane Tasting Notes  

Tasting Notes:  
Cherry, mocha, cedar and plum 
aromas with broad and balanced 
black fruit.  Juicy mouth filling 
tannins finishing with sensual 
blackberry with wisps of clove.   
 

“You had me at Merlot!” 
 
 
 
  
 
 
 

Bottle Date, Alc., & Cases Produced:   
June 2, 2016    Alc. 14.6%    244 Cases 

1215 West Poplar Street  Walla Walla, WA  99362  P)  509-526-4300  F)  509-526-0162  www.bergevinlane.com 

Vintage Notes:   The 2014 Growing season started perfectly, 

with an extended dry blooming period and ideal temperatures. The year was dri-
er than normal and much warmer than normal from April through the first few 
weeks of October. These perfect growing conditions led to what Tedd Wildman, 
manager of Stone Tree Vineyard, called shock and awe. “First the winemaker was 
in shock because the quantity was between 10 and 20 percent higher than cluster 
counts predicted, then everyone was in awe because the quality was very, very 
good.”   Overall, this trend repeated itself through all our vineyards. The two ex-
ceptions were Les Collines and Bergevin Springs. The Cabernet Sauvignon came 
in on our tonnage target and the quality is spectacular. The Cabernet Franc, Petit 
Verdot and Cabernet Sauvignon came in on target at Bergevin Springs and the 
vineyard  is giving hints to an earthy character that is quite unique. The Merlot 
from Bergevin Springs came in above expected quantity but shows the dark fruit 
and that earthy character found elsewhere in the vineyard.  The only down side 
to this vintage was that the workload was as intense and concentrated as the 
wines. Our facility was bulging at the seams. 

Winemaking Notes:  Hand Harvested grapes, carefully sorted and De-stemmed with no crush-

ing, and gravity fed into 4 and 1 ton fermenters. The average fermentation duration was 21 days with the 

shortest lot being in tank 18 days and the longest lot going 22 days after which the free run wine is separated 

from the press fraction. Aging occurs in 228 liter French and American barrels for 18 months. 


