
WALLAWALLA’S ONLY

DEDICATED SPARKLINGWINERY

YELLOWHAWK RESORT is an 84-acre hillside retreat on Walla Walla’s south side. The resort features a sparkling winery and tasting
room with farm-to-table dining, swimming pool and cabanas, lodging and event space for weddings, reunions, and corporate retreats.

The elevated hilltop setting provides a sweeping outlook on the fields of wheat, lush vineyards, and Blue Mountains. The property was
purchased in December 2020 by Pacific Northwest hospitality leaders Dan Thiessen, Chad Mackay, Scott Clark, Philip Christofides,
Paul Mackay and Jeff Davis and is part of the Revelers Club collection of properties. The sparkling wine program is led by winemaker
George-Anne Robertson.

THE YELLOWHAWK TASTING ROOM is open Thursday – Monday
11am-4pm for indoor and patio seating and serves farm-to-table menu
featuring appetizers, salads, sandwiches and desserts, Yellowhawk
sparkling wine, as well as Crossbuck Brewing beers.

The Revelers Club loyalty program is free to join and members earn
and redeem rewards when dining at all Revelers Club properties and receive
birthday and anniversary gifts, discounts on exclusive wine offerings and
resort accommodations. Benefits increase at each level of the program.

With the launch of the SIP offering in spring 2022, Revelers Club members
now earn points and receive discounts when purchasing award-winning
Yellowhawk Resort and Sparkling House wines at retail. Other perks include
invitations to special events and experiences. Enjoy all the benefits of a
traditional wine club, without the commitment, and sip your way to more
rewards.

In July 2021, Yellowhawk began releasing new sparkling wines and current
features include:
• Yellowhawk Bubbles in white, rosé and red
• 2019 Yellowhawk Sparkling Sémillon
• Sparkling Rosé Malbec
• Sparkling Chardonnay



2019 SPARKLING SÉMILLON
ALCOHOL: 12.5% | DOSAGE LEVEL: 5g/L - Extra Brut

PICKED: 9.5.19 100% Double River Estate Vineyard Sémillon

RETAIL PRICING: $48.00

TASTING NOTES: Sémillon from the Yellowhawk Double River estate
vineyard features hints of Meyer lemon and biscuits with bright and crisp tiny
bubbles.

PRODUCTION NOTES: Sémillon was picked early in the morning to hold
acidity, slowly pressed immediately and fermented in stainless steel. A
traditional-inspired sparkling method was used and then put in a second light
fermentation in the bottle to create 90 million bubbles in each glass. The final
dosage was minimal to present the bright acidity and flavor of the estate
Sémillon.

VINTAGE: 2019 was a warm winter until snow arrived late and stayed, creating a cool moisture blanket and vineyard
growth was a month later than usual. It was a cool summer with very few heat spikes. The Sémillon was picked on September
3rd.

RATINGS AND REVIEWS:

The Wine Panel (Nov. ‘21): Produced from Walla Walla's Double River Estate fruit, this is a rare sparkling made
from 100% Sémillon. Expect a bone-dry, super clean, crisp sparkling made from the traditional method, with the
secondary fermentation done in bottle versus in tank, leading to finer, smaller bubbles. 90 Points in the +$45
Category
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2019 SPARKLING ROSÉ MALBEC
ALCOHOL: 10.5% | DOSAGE LEVEL: Brut Natural

Gamache Vineyard Columbia Valley AVA
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TASTING NOTES: This wine is the perfect welcome to summer with low
alcohol content and aromas of strawberry shortcake. Your palette will get a kick
out of this mouthful of rounded bubbles with flavors of fresh berries and flaky
fruity hand pies with a hint of vanilla cream on the finish.

RATINGS AND REVIEWS:

Washington Wine Review (June ‘22): “Although not stated on the label, this is
produced from Malbec grapes, also sourced from the Gamache Vineyard. It
displays a copper-pink color, streaming bubbles and aromas of strawberry, pink

cherry, blood orange, cherry blossoms, pink roses and whiffs of orange incense. The flavors, as well, are striking with pink and
orange fruits that are imbued with grape skins, cherry stones and saline minerals. The back is invigorated by fraise and cerise
liqueurs, recurring orange peel, CO2 and brisk fruit acids on the moderate alcohol (11.5%) finish. Disgorged with 1g/L dosage.
19/20 points.”

SPARKLING CHARDONNAY
ALCOHOL: 10% | DOSAGE LEVEL: 5g/L

Gamache Vineyard Columbia Valley AVA

TASTING NOTES: The Sparkling Chardonnay is youthful and energetic as it
greets you with an aroma of lemon olive oil cake batter. Traditional chardonnay
flavors like earthy mushroom and dust flavors arrive on the mid palette and then
finish with a taste of tart crab apple jelly.

RATINGS AND REVIEWS:

Washington Wine Review (June ‘22): “Sourced from the Gamache Vineyard,
this presents a brilliant lemon-gold colored, streaming bubbles and floral aromas
of pear-apple, white peach, lemon custard, apple blossoms, acacia flowers,

vanilla and wet stone. The flavors are bright and crisp, with notes of grape and pear skins, peach stones and minerals. On the
back, the wine is enlivened by peach and pear liqueurs, lemon zest and CO2, followed by a low alcohol (10%) sprightly,
nearly bone dry (4g/L dosage) finish. 19/20 points.”



BUBBLES | WHITE
ALCOHOL: 12.5%

RETAIL PRICING: $30.00

TASTING NOTES: Crisp minerality and fresh floral notes from Pinot Gris.
Flavors of lemon zest and tropical mangosteen balance the bubbles with bright
natural acidity from the Riesling.

PRODUCTION NOTES: A zippy and bubbly blend of 75% Riesling and
25% Pinot Gris from the Columbia Valley. The blended wine was put into a Brite
tank where the carbonation process is set into motion before bottling.

WINEMAKING: Harvested in the early hours of the morning to hold on to all
the acidity and flavors. Fermented and aged in stainless steel blended first for

flavor and aroma, as well as mouth feel. The blended wine is put into a Brite tank where the carbonation process is set into
motion before bottling.

VINTAGE: 2020 was a year with smaller yield than usual and the wines are showing excellent balance and structure. Bud
break occurred in Mid-April with temperatures warming throughout May aiding in bloom and vine development. Harvest
started in early September with a normal fermentation, allowing stabilization in the tank for nine months before bottling.

RATINGS AND REVIEWS:

Savor NW (March ‘22): Best in Class - Sparkling | 95 Points

The Wine Panel (Nov. ‘21): An expressive white sparkling wine with bright, natural acidity, expect flavors of lemon
zest, pear, and Fuji apple, a touch of salinity and minerality, along with notes of cardamom and rose petal. The
judges loved the "mousse" of this wine, a creamy yet bubbly texture. A fun wine for any occasion that over-deliver
for the price! 93 Points in the $25-$35 Category

Washington Wine Review (Aug. ‘21): This Pinot Gris, Riesling combination shows a light lemon-gold color and pinpoint
bubbles with intriguing aromas of Casaba melon, kiwi, Meyer lemon, mango, orange blossoms, honeysuckle, clover and white
incense. The flavors are fresh and bright, accented by grape skins and stony minerals. The back is enlivened by the CO2 and
lemon zest on the crisp natural acid finish. 18.5/20 points.
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BUBBLES | ROSÉ
ALCOHOL: 12.5%

RETAIL PRICING: $30.00

TASTING NOTES: A blend of Rhone varietals bring aromas of ripe stone fruit
and orange blossom with an underlying herbaceous note. Bright citrus flavors at
first taste, with an earthy finish and complex mouth feel with small popping
bubbles.

PRODUCTION NOTES: Rhone varietals harvested in late September
through late October from Walla Walla Valley. After cold soaking and pressing
into stainless steel for fermentation, equal parts of Grenache and Mourvedre
remained in stainless steel and Syrah aged in neutral French oak. The blended
wine was put into a Brite tank where the carbonation process is set into motion
before bottling.

WINEMAKING: Rhone varietals harvested in late September through late October from Walla Walla Valley. Fermented in
stainless steel, Grenache Mourvedre and Syrah were pressed into French oak, while the other varietals waited patiently in
stainless for the reds to join them. The blended wine is put into a Brite tank where the carbonation process is set into motion
before bottling.

VINTAGE: 2020 was a year with smaller yield than usual and the wines are showing excellent balance and structure. Bud
break occurred in Mid-April with temperatures warming throughout May aiding in bloom and vine development. Harvest
started in early September with a normal fermentation, allowing stabilization in the tank for nine months before bottling.

RATINGS AND REVIEWS:

Savor NW (March ‘22): Silver Medal - Sparkling

The Wine Panel (Nov. ‘21): Expect a euphony of flavors, with dried strawberry, watermelon, and notes of orange
rind and guava, along with subtle tannins that lead to a very long finish. The wine has an interesting depth and mid-
palate, with a creamy texture. Comprised of Rhone varietals, with some seeing a bit of oak and others put aside in
stainless until the final blending, this is a complex an intriguing first rose' release from the new Yellowhawk Cellars in
Walla Walla. 91 Points in the $25-$35 Category

Washington Wine Review (Aug. ‘21): This Rhone varietal blend offers a brilliant copper-pink color, streaming bubbles and
expressive aromas of strawberry, peach, tangerine, currant, orange blossoms, lavender and pink incense. The flavors are
bright and fresh, with notes of grape skins, peach stones and minerals. The back picks up strawberry and cassis liqueurs and
recurring orange peel, followed by an off-dry finish. 18.5/20 points
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BUBBLES | RED
ALCOHOL: 12.5%

RETAIL PRICING: $30.00

TASTING NOTES: Smoked meats and violets on the nose and plum and
crème de cassis as the core flavors which come together with small ticklish
bubbles.

PRODUCTION NOTES: Co-fermented Viognier and estate Syrah in stainless
steel tanks followed by neutral oak aging. The blended wine was put into a Brite
tank where the carbonation process is set into motion before bottling.

WINEMAKING: Stems on co-fermentation harvested in late October from
our Double River estate vineyard. Fermented in stainless steel followed by

pressing into neutral French and American oak. The finished wine was blended with estate Sémillon and put into a Brite tank
where the carbonation process began before bottling.

VINTAGE: 2020 was a year with smaller yield than usual and the wines are showing excellent balance and structure. Bud
break occurred in Mid-April with temperatures warming throughout May aiding in bloom and vine development. Harvest
started in early September with a normal fermentation, allowing stabilization in the tank for nine months before bottling.

RATINGS AND REVIEWS:

Savor NW (March ‘22): Silver Medal - Sparkling Class

The Wine Panel (Nov. ‘21): Deep purple in color, with dark berry and black cherry flavors, this sparkling red is
much drier than expected, with a light effervescence that seems to be somewhere between frizzante and a true
sparkling wine. The fruit is restrained, and the tannins are present but subtle, making this not a party wine but instead
a worthy addition to the dinner table.

Washington Wine Review (Aug. ‘21): Produced from Syrah co-fermented with Viognier and blended with a bit of Estate
Semillon, this is a striking bubbly. It displays a ruby-crimson color, tingly bubbles and aromas of blackberry, plum, currant, rose
petals, lavender, violets and incense. The flavors are fresh and juicy, with essence of Syrah, amplified by the CO2. The back
picks up crème de cassis and minerals on the way to a juicy, dry finish. 18.5+/20 points

New Orleans Wine and Food Experience International Wine Competition (July. ‘22): Silver Medal
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YELLOWHAWK RESORT is an 84-acre hillside retreat on Walla Walla’s south side. The resort features a
sparkling winery and tasting room with farm-to-table dining, swimming pool and cabanas, lodging and event
space for weddings, reunions, and corporate retreats. The elevated hilltop setting provides a sweeping outlook
on the fields of wheat, lush vineyards, and Blue Mountains. The property was purchased in December 2020
by Pacific Northwest hospitality leaders Dan Thiessen, Chad Mackay, Scott Clark, Philip Christofides and Paul
Mackay and is part of the Revelers Club collection of properties. The sparkling wine program is led by
winemaker George-Anne Robertson.

YELLOWHAWK TASTING ROOM AND WINE CLUB
The tasting room is open Thursday – Monday 10-4 for indoor and patio seating and serves farm-to-table
menu featuring appetizers, salads, sandwiches and desserts, as well as Crossbuck Brewing beers.

With its evolution to a sparkling house, Yellowhawk will begin the process of transforming the existing dramatic
tower to the portal for experiencing Yellowhawk’s sparkling wines. Current Basel Cellars wine club members
will receive benefits through 2021 and will then have the option to join the Yellowhawk wine club.

In July 2021, Yellowhawk released four sparkling wines:
• Yellowhawk Bubbles in white, rosé and red
• 2019 Yellowhawk Sparkling Sémillon

GEORGE-ANNE ROBERTSON
WINE MAKER

georgeanne@yellowhawkresort.com

Winemaker George-Anne Robertson is the former estate director of Walla
Walla Vintners and a graduate of the Institute for Enology and Viticulture at
Walla Walla Community College. She had planned to move to Japan and
become the sparkling winemaker for Fuji-San when the Covid pandemic
began. While she was contemplating whether she would be able eventually
make that move, the new ownership team at Yellowhawk made the decision
to become to a sparkling house. This moment of serendipity led to George-
Anne knowing that she had found the perfect opportunity to create something
special with a variety of sparkling wines
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ABOUT
YELLOWHAWK RESORT


